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PREFACE. 


This  book  is  the  [partial  fulfilment  of  a [)romise  made 
some  eight  years  ago,  when  my  first  work  on  “Cake 
Decoration”  was  {)ublished;  my  intention  then  was  to 
prepare  an  advanced  work  on  similar  lines,  but  in  the 
face  of  the  great  advance  and  interest  shown,  during 
the  past  decade,  in  the  confectioners’  art,  I came  to 
the  conclusion  that  a more  elaborate  work  was  necessary. 

Many  atteni[)ts  have  l)een  made  to  })roduce  a work 
which  gives  at  once,  and  in  j)lain  words,  genuine 
information  as  to  how  cake  decoration  should  be  built 
up  by  degrees,  but  with  little  or  no  success,  and  as  so 
many  letters  and  encjuiries  from  an.xious  learners — from 
all  parts — have  reached  me  t)f  late  years,  I decided  to 
undertake  the  present  task. 

My  long  ex[)erience  as  a tutor  of  the  higher  branches 
of  confectionery,  and  the  thousands  of  pupils  I have  had 
the  honour  of  teaching,  has  given  me  the  knowledge  of 
how  the  various  steps  of  learning  should  be  followed  in 
order  to  benefit  those  for  whom  it  is  intended,  and  I have 
spared  neither  time  nor  labour  in  making  everything 
clear  to  follow. 

Itach  cake  is  complete,  and  has  been  special!)'  j)re- 
pared  for  the  work,  and  1 trust  you  will  find  the  designs 
useful  for  commercial  pur])oses  ; if  it  awakens  in  any 
true  worker  an  ambition  for  higher  standards  of  the 
art  of  piping  and  modelling,  my  mission  is  accomplished. 

ERNEST  SCHUEPE. 

62,  VVlL.MSLOW  K^oAO, 

W’rniiNGToN, 

Manciie.sticr, 

November,  uju6. 
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General  Remarks  about 
Piping. 

Pii'iNG  covers  a large  belcl,  and  to  describe  the  various 
styles  would  be  too  much  to  attempt  in  one  single  book. 
To  do  good  work,  good  materials  and  tools  are  the  first 
consideration,  and,  if  properly  handled,  will  give  the 
best  result  in  colour  and  finish.  Enamel  or  tin  bowls 
should  not  Ije  used,  as  only  earthenware  ones  will  assist 
you  in  getting  a good  white  icing  (s{)atels  used  for 
other  work  in  the  bakehouse  should  be  avoided),  and 
a special  wooden  spoon  should  be  kept  in  reserve  for  this 
purpose  only,  l)ut  1 will  not  dwell  further  on  these  points; 
I expect  you  to  be  sufficiently  advanced  in  the  art  of 
icing,  which  was  made  clear  in  my  former  publication, 
“ Cake  Decoration.” 

Piping  has  much  advanced  in  latter  years,  and  I am 
glad  to  see  the  British  confectioner  taking  nif)re  interest 
in  this  work  than  formerly  ; it  is  a good  sign.  It  is 
not  every  man’s  good  fortune  to  create  something  new; 
for  that  reason  this  book  has  been  [)roduced  to  co[)y 
from,  Ixit  by  continual  study,  which  is  essential,  you 
will  learn  to  vary  your  work  and  to  form  new 
ideas.  Our  trade  critics  on  exhibition  work  have 
been  too  severe  on  copying,  d'hey  forget  that  when 
they  first  went  to  school  they  did  the  thing  of  which 
they  now  condemn,  but  here  you  must  make  allow- 
ances, tor,  although  they  are  good  critics,  they  are 
not  teachers,  or  they  woukl  know  how  difficult  it  is  to 
impart  even  the  copying  of  designs  to  some  students.  It 
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takes  years  after  the  A B C of  the  piping  has  been 
learned  before  the  majority  of  confectioners  can  think  of 
something  new.  It  is  decidedly  better  to  copy  and  get 
your  work  done  quickly  than  to  sit  and  ponder  for  new 
ideas  when  time  is  money.  The  cakes  are  to  be  eaten 
after  all,  and  the  knife  ruthlessly  spoils  the  most 
artistically  piped  cake  before  many  eyes  have  seen  it. 
My  advice  to  those  who  are  not  gifted  in  creating  new 
designs  is  to  copy  and  study  nature,  which  will  assist 
them  in  gradually  educating  their  artistic  tastes,  and  help 
them  to  do  good,  useful,  and  commercial  piping.  A 
simple  design,  neatly  and  cleanly  finished,  will  give 
more  satisfaction  than  to  slovenly  attempt  at  the  impos- 
sible. The  most  successful  pupils  in  piping  have  been 
those  who  have  treated  this  work  as  a hobby,  and  it  is 
only  those  who  will  succeed,  sooner  or  later,  in  creating 
new  designs.  The  majority  are  satisfied  with  being  able 
to  copy  only,  and,  considering  the  remuneration  there  is 
but  little  inducement  to  become  a great  artist  in  piping. 
However,  a smart  and  quick  piper,  who  can  finish  his 
work  cleanly  and  regularly  (a  result  only  obtained  by 
constant  practice),  will  always  be  in  demand,  and  more 
quickly  obtains  a good  berth  than  the  ordinary 
confectioner. 

Piping  Tools. 

It  is  hardly  nece.ssary  to  explain  the  various  tubes  for 
piping,  but  as  the  number  of  the  tubes  are  named  in  the 
description  of  the  illustrations,  it  will  be  as  well  to  show 
what  the  different  numbers  of  tubes  are  like;  they  will  be 
seen  at  a glance  from  the  illustrations  below.  There  are 
twenty-four  in  all,  each  one  for  its  own  particular  pur- 
pose. PTirther  particulars  about  piping  tubes  will  be 
found  in  the  advertisement  pages. 


Brass  Piping  Tubes. 


A LATER  ADDITION  OF  SIX  EXTRA  TUBES. 

Nos.  0 to  '!?>  are  a later  addition.  No.  0 is  a fine  Tul)e  for  Lettering  or 
Lace  Piping.  No.  19  and  20  are  two  extra  large  .Star  Tuljes,  fine 
and  coarse  cut.  No.  21,  22,  and  22  are  finely  cut  Ribbon  Tubes. 
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Hollow  Net  Piping. 

NET  NAILS,  OR  MOULDS. 

(Illustrated,  Nos.  i to  15) 

This  is  a new  set  of  tools,  not  used  or  explained 
in  my  former  book,  “ Cake  Decoration.”  There  are 
fifteen  in  number,  and  all  will  be  found  useful. 
Nos.  I,  2,  3 are  the  boat  shape,  fitting  straight  over 
the  top  edge  of  a cake  at  a right  angle.  Nos.  4, 
5,  and  6,  fitting  in  a slanting  position  from  left  to  right, 
while  Nos.  7,  8,  and  9 point  from  right  to  left;  Nos.  10 
and  1 1 are  half  balls,  which  may  be  used  as  such,  or  by 
placing  two  halves  neatly  together  they  form  a ball  to 
stand  on  top  of  the  net  piped  over  No.  15,  or  by  using 
one  half  and  one  quarter  ball,  they  can  be  fitted  directly 
on  the  cake  edge.  This  is  done  best  by  placing  the 
quarter  ball  net  on  the  top  and  the  half  ball  net  on  the  side 
of  cake,  joining  it  neatly  with  a small  crinkled  border.  Nos. 
12,  13,  and  14  are  oval  net  shapes,  and  can  be  used  as 
Nos.  10  and  1 1.  No.  15  is  a hat  shape,  and  can  be  used 
when  fully  over-piped,  for  cake  top  border,  either  in  an 
upright  or  level  position.  When  used  as  a ball  stand, 
only  pipe  the  net  half  way  up,  finishing  off  with  a fine 
beading  on  which  the  ball  is  fixed.  These  net  nails  are 
not  necessarily  to  be  used  tor  nets  only,  they  may  be 
used  for  fine  scrollwork  or  lacework,  as  .shown  on  the 
several  cakes  in  this  book.  By  using  net  nails  you  have 
the  advantage  of  making  these  nets  for  stock  when  trade 
is  (juiet,  which,  if  carefully  stored  away  in  boxes, 
will  aid  in  finishing  off  a cake  if  wanted  quickly.. 
Every  care  is  needed  to  prepare  these  nails  for 
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piping-  on.  First,  polish  them  well  with  a clean  cloth, 
then  with  your  finger  ends  rub  a little  lard  on  equally, 
but  not  too  much,  or  your  nets  will  lose  their  good  colour. 
Let  your  lines  fall  lightly,  and  be  careful  not  to  scrape 
the  tubes  on  the  nails  as  you  remove  the  grease,  or  your 
net  will  come  to  grief  when  trying  to  remove  it.  Let 
your  nets  get  thoroughly  set,  and  before  removing  them, 
let  them  be  slightly  warmed,  when  the  most  delicately 
piped  net  will  come  off  quite  easily.  Another  important 
point  is,  never  pipe  a single  line  below  the  bottom  edge 
of  the  nail,  or  it  will  break  when  trying  to  remove  it.  With 
all  nets  it  is  necessary  to  put  a beaded  border  round  the 
bottom  ends  of  the  nail  when  the  net  is  finished;  this 
helps  to  combine  each  string  of  the  net,  and  make  it 
stronger  to  handle.  When  the  nets  require  over-scrolling 
with  other  piping,  it  is  best  done  while  the  net  is  on  the 
nail,  as  it  is  better  to  handle,  and  easier  to  remove. 

If  these  nails  are  used  for  lace  piping,  no  matter  how 
open  and  delicate  the  work  may  be,  do  not  scratch 
them,  and  take  care  to  leave  no  scrolls  disconnected 
with  the  whole,  or  you  will  find  some  part  missing  when 
removing  the  piping. 

REVOLVING  STAND. 

Another  very  Important  tool  Is  a Revolving  Stand, 
which  I still  supply.  The  usefulness,  convenience,  and 
stability  of  my  revolving  stands  are  known  all  over 
the  globe.  They  have  been  considerably  improv^ed  by 
fixing  the  iron  crossbars  between  the  two-revolving 
boards  and  reaching  right  across,  thus  making  the  same 
much  stronger.  They  will  bear  any  weight  and  still 
revolve  easily. 


HOLLOW  NET  NAILS  or  MOULDS. 


^ ot  actual  size. 


revolving  stand. 


double  screw 

Lor  Rubber  Bag,  where 
'I'ubes  may  be  changed 
by  removing  the  Outer 
Screw. 


STAND 


WITH  ROLLER. 
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DOUBLE  SCREW. 

For  heavy  work  and  borders,  I recommend  rubber 
bags  fitted  with  a double  screw,  where  the  tubes  can  be 
inserted  and  changed  as  recjuired  without  emptying  the 
bag.  All  tubes  up  to  No.  15  fit  in  the  double  screw. 
Nos.  16  to  23  are  not  intended  for  this  purpose;  on 
account  of  their  shape  they  must  necessarily  be  larger. 

ROSE  OR  FLOWER  NAILS. 

h'or  flower  piping  the  rose  nail  with  a fiat  top  is  the 
best,  as  it  can  be  used  for  almost  any  kind  of  flower, 

STAND  WITH  ROLLER  FOR  LACE  NETS. 

Another  useful  tool  for  piping  is  shown  on  figure  4. 
It  is  indispensable  for  piping  nets  of  a three-quarter 
circle  size.  It  is  also  useful  for  small  dummies,  where  a 
lot  of  delicate  side  piping  is  done.  Fix  a round  rod  right 
through  the  cake  so  that  it  is  (luite  in  the  centre,  you 
will  then  be  able  to  revolve  the  dummy  sideways  with 
ease,  and  let  it  remain  in  any  position  you  wish, — only  in 
this  case  the  uprights  have  to  be  high  enough  to  give  the 
space  required.  This  stand  you  can  easily  make  yourself, 
(iet  a stout  piece  of  wood  iF  or  2 inches  thick  and 
12  inches  long,  on  which  fix  the  uprights,  which  are  cut 
equal  on  an  angle  of  45  degrees,  in  which  the  rollers 
rest,  h'or  net  piping  on  a tin.  use  a wooden  roller  which 
slightly  tapers  at  one  end.  h'ix  securely  in  each  end 
a 7 inch  nail  exactly  in  the  centre.  On  this  the 
roller  will  rest,  and  revolve  easily,  remaining  in  any 
j)ositif)n  re(]Liired.  Get  a piece  of  well-j)olished  tin  and 
bend  It  round  a smaller  roller  than  the  one  actually  in 
use  on  the  stand,  so  that  when  it  is  placed  round  the 
roller  it  fits  tightly,  and  does  not  slij).  Slightly  grease 
it  with  lard  by  the  aid  of  your  fingers,  and  pipe  your 
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circular  nets  as  described  on  plates  Nos.  i and  2.  When 
thoroughly  dry,  warm  the  tin,  and  remove  nets  carefully 
sideways  about  a quarter  of  an  inch  towards  the  slightly 
tapered  end.  When  all  the  nets  are  loosened,  take  out 
the  wooden  roller  by  the  thickest  end,  when  the  circle  of 
your  tin  will  be  found  slightly  decreased,  and  the  nets  will 
be  easily  removed  without  breakage.  If  the  wooden  roller 
was  of  equal  thickness  all  round,  you  would  find  it  very 
trying  to  remove  a f circle  net,  as  the  least  obstacle  will 
break  it.  I have  gone  Into  a long  detail  about  this 
particular  thing,  but  I think  you  will  find  it  a great 
assistance  in  this  work.  If  you  carefully  note  every 
word  and  follow  my  Instructions  you  will  not  break  a 
single  net,  whereas  by  using  an  equal  roller  you  would 
break  half  your  nets.  The  tapering  of  one  end  must, 
however,  be  slight  and  hardly  visible. 

Lace  Piping. 

Times  and  fashions  vary,  and  as  lace  piping  is  all 
the  rage  just  now,  at  least  for  exhibition  work — commer- 
cially it  is  of  little  value — I will  give  a few  general  hints 
In  respect  to  this.  In  the  first  place  if  lace  work  is 
attempted  at  all  let  it  be  as  fine  as  It  is  possible  to  be 
piped  or  the  effect  will  be  lost.  Colour  Is  another 
important  item,  and  herein  lies  the  -difficulty  in  getting 
equality.  By  doing  a fair  sized  cake  it  wall  take  a long- 
time to  finish,  and  as  fresh  Icing  Is  better  to  use  than  old 
to  give  it  the  necessary  hardness  it  becomes  necessary 
to  make  several  lots,  and  in  many  cases  each  separate 
lot  has  a different  shade  as  often  seen  on  these  lace 
plj:)ed  cakes,  particularly  at  our  great  exhibitions.  Lace 
piping  is  mostly  done  off  the  cake,  fir.,  it  is  piped  in 
various  shapes  such  as  borders,  leaves,  circles,  etc.. 
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separately  on  waste  paper,  glass  or  tin,  and  when  dry, 
carefully  removed  and  fixed  on  the  cake  in  various  ways 
and  positions. 

Plate  No.  I is  specially  arranged  for  small  lace 
borders.  These  are  best  piped  on  tin,  which  has  been 
very  thinly  greased  with  clean  lard  rubbed  over  with  the 
palm  of  the  hand.  No.  o tube  may  be  used  with  advan- 
tage, but  an  ordinary  well  made  paper  cornet  with  a 
very  fine  point  cut  off  will  do  as  well.  Care  must  be 
taken  not  to  scratch  the  greased  surface  of  the  tin  with 
the  tube  end  for,  if  this  be  done,  the  piping  will  break 
when  it  is  removed.  In  all  cases  warm  the  tin  a little 
before  attempting  to  remove  delicate  lacework.  Plate 
No.  2 illustrates  a larger  piece  of  lacework  mixed  with 
fine  netting  and  foliage.  Any  kind  of  shape  may  be 
sketched  out  on  oil  paper  and  traced  over  very  finely, 
if  the  })iper  is  not  able  to  complete  it  before  it  gets  dry 
it  is  better  to  pipe  it  directly  on  the  shaped  tins,  which 
must  be  slightly  greased  beforehand.  I need  not  dwell 
longer  on  this  subject,  as  ample  variety  of  patterns  are  at 
hand  to  every  confectioner  who  uses  paper  toilets. 

Hollow  Stem  Piping. 

This  particular  kind  of  piping  is  totally  different 
to  any  other,  and  there  have  been  but  few  imita- 
tions shown  by  other  prominent  cake  decorators 
which  could  be  called  satisfactory  and  pleasing  to  lovers 
of  artistic  piping.  It  is  done  entirely  with  No.  i tube, 
from  beginning  to  end,  but  the  building  up  must  be 
very  carefully  done,  and  line  upon  line  must  be  evenly 
joined  until  It  forms  a hollow  stem  in  any  sha[)e 
imaginable.  It  must  be  done  in  sections,  and  never  more 
than  two  lines  should  be  piped  over  each  other.  It  should 


20  ADVANCED  PIPING  AND  MODELLING 


then  be  allowed  to  get  set  before  adding  more  lines,  or 
your  piping  will  fall  flat.  This  is  the  chief  reason  why 
imitators  have  failed  to  produce  hollow  stem  piping 
effectively.  As  an  object  lesson  I have  specially  prepared 
Plates  3 and  4,  which  are  numbered  from  i to  4,  showing 
plainly  the  way  of  building  up  from  beginning  to  end. 
In  the  first  place  sketch  out  the  design  with  very  fine 
lines,  equal  in  size  and  position.  This  Is  best  done  by 
tracing  the  shapes  on  paper,  cut  out  with  scissors  and 
using  as  a pattern  to  trace  round  it.  Commencing  with 
No.  I,  two  single  lines  are  piped  over  each  other  showing 
a clean  joint  where  lines  meet  at  a point;  when  these  are 
dry  add  two  more  lines,  but  each  one  must  be  a little 
towards  the  centre  of  the  shape  as  shown  on  No.  2 scroll. 
These  must  dry  also,  when  a few  more  lines  are  added, 
bringing  the  joint  more  to  the  front  of  the  shape;  each 
line  that  is  added  bring  gradually  more  towards  the  centre 
like  No.  3.  No.  4 will  show  clearly  three  or  four  lines 
added,  bringing  the  mouth  more  forward  with  the  last 
two  lines  well  raised.  Wash  when  dry;  this  must  be 
done  with  a camel  hair  brush  with  Icing  that  has  been 
softened  with  a few  drops  of  water  so  as  to  make  it  run. 
Do  not  apply  too  thick  as  the  separate  lines  should  still 
be  visible.  When  dry  overline  the  edging  and  fill  up 
with  graduated  dots  In  the  centre.  The  same  remark 
applies  to  Plate  No.  4.  These  borders  are  used  on 
Cakes  Nos.  14  and  15.  See  Centre  Plaque  on  Cake 
No.  13. 

Divide  in  eight  divisions;  it  consists  of  only  two 
kinds  of  ornaments.  Each,  however,  is  shown  four  times 
and  marked  1,  2,  3,  4,  alternately,  only  No.  4 of  each  is 
complete,  the  other  numbers  show  the  building  up  in 
different  stages,  which  by  close  study  you  can  easily 
follow. 
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In  this  particular  case  take  No.  i,  on  which  are  two 
reverse  cornucopia  shapes.  Only  one  paper  shape 
Is  required;  lay  in  position,  pipe  the  outline,  then 
reverse,  and  repeat  the  outlining.  This  will  help  you 
to  get  equal  sizes  and  correct  positions.  If  done 
in  all  large  and  complicated  scroll  work,  it  will  be 
of  great  assistance  to  any  inexperienced  hand  In  getting 
equality  and  uniformity  of  design.  Your  space  having 
been  marked,  pipe  two  lines  with  No.  i tube  exactly 
over  the  top  of  each  other,  from  the  wide  to  the  narrow 
point  of  the  shape.  When  dry  add  two  more  lines,  but 
bring  each  line  a little  more  towards  the  centre  on  each 
side  of  the  shape,  so  as  to  form  a round  stem.  The 
thinnest  end  of  the  shape  will  be  already  joined  by  the 
four  lines  piped  as  seen  at  Nos.  i and  2;  more  lines 
added  will  show  you  at  No.  2 the  shape  almost  complete. 
When  nearing  the  wider  opening  of  the  shape  you 
gradually  perfect  the  whole  ornament.  When  this 
is  complete  and  dry,  take  a little  of  the  piping  icing, 
softened  with  a few  drops  of  water  sufficiently  to  make  it 
slightly  running,  and  with  the  aid  of  a camel-hair  brush, 
wash  over  the  whole  of  it.  Do  not  lay  on  too  thick  or  it 
will  run  off;  just  sufficient  to  cover  the  single  piped  lines 
and  make  it  a smooth  surface,  but  the  lines  must  still  be 
visible,  but  only  slightly.  When  dry  over-pipe  the 
opening  of  each  sha[>e  with  two  plain  lines  to  make  It 
more  prominent,  and  all  along  the  centre  place  graduated 
dots,  as  shown  on  the  plate.  When  all  are  done  fill  in 
the  space  between  the  shapes,  and  surround  outer  parts 
with  graduated  lines,  or  fill  in  with  a spray  of  piped 
(lowers. 
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Piping  in  Chocolate. 


The  average  confectioners  appear  to  possess  little  or 
no  knowledge  respecting  piping  in  chocolate,  and  for 
their  benefit,  I give  full  particulars  of  quite  a simple 
method  for  preparing  the  chocolate,  as  follows  — 
Chocolate  coverture  may  be  used  for  this  purpose,  but 
will  be  found  not  stiff  enough  when  warm,  and  it  is 
apt  to  run  fiat.  I prefer  to  use  the  following:  Scrape 
some  pure  block  cocoa  in  a small  tin,  put  in  a warm  place 
till  all  is  melted,  then  add  about  one-third  of  the  quantity 
of  soft  Fondant,  or  smooth  water  icing,  and  stir  in 
quickly,  keeping  it  warm  all  the  time.  You  will  find  the 
cocoa  will  swell  and  thicken  at  this  stage;  add  a little 
warm  water,  a few  drops  at  a time,  stirring  well  in  till 
the  whole  mixture  is  as  smooth  as  piping  icing.  If 
required  for  large  outstanding  work,  less  water  must  be 
added.  It  can  then  be  used  in  the  same  way  as  piping- 
icing.  Roses,  figures,  or  other  shapes  can  easily  be  pi[)ed 
w-ith  this  preparation.  It  will  remain  a deep  black, 
with  a glossy  skin,  and  set  quite  firm  when  cold.  For 
over-lining  scrollwork,  as  directed  on  several  cakes  in 
this  book,  it  is  necessary  to  add  a little  more  hot  water 
to  keep  it  a little  softer,  but  not  to  run  fiat.  It  will  adhere 
to  the  [)iping  better  than  when  it  is  too  stiff.  W hen 
finished  using  the  piping-chocolate,  scrape  down  the 
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sides  of  the  tin  and  flatten  it  by  knocking  the  tin  on  the 
table  till  the  surface  is  perfectly  level,  then  put  it  away  till 
wanted  again.  AW  that  is  necessary,  is  to  run  a drop  of 
hot  water  over  the  surface  of  the  chocolate,  and  warm 
again.  This  process  will  avoid  any  little  hard  lumps 
forming  in  the  chocolate,  and  keep  it  perfectly  smooth. 
If  at  any  time  the  chocolate  is  getting  too  soft,  add  a 
little  melted  cocoa,  which  will  soon  bring  it  to  the  right 
consistency. 


One-tier  Wedding  Cakes 


Sketch  No.  II. 


No.  I. 


One-tier  Wedding  Cakes. 

CAKE  No.  1. 

Top  Border. — This  is  composed  of  upstanding  nets, 
for  which  use  net  nail  No.  3,  pipe  net  with  No.  i tube 
on  half  a nail,  and  embroider  with  tube  No.  2,  top-line 
with  No.  I.  Raise  the  centre  of  the  net  with  two 
graduated  lines  with  tubes  Nos.  3 and  2,  finishing  off 
with  No.  I,  as  shown  by  sketch  No.  II.  These  you  set 
in  an  upstanding  position,  in  a circle,  on  the  top  of  the 
cake.  The  circular  nets  round  the  top  edge  are  piped  on 
a round  tin,  which  is  placed  on  a stand  which  is  shown  in 
sketch  No.  I.  The  best  plan  is  to  take  a piece  of  tin 
rolled  round  a rolling  pin  ; on  this,  at  each  end,  a nail  is 
fixed,  and  upon  which  it  easily  revolves  on  the  stand. 
Take  your  proper  sizes  and  the  outlines  of  the  nets,  pipe 
the  nets  with  a No.  i tube,  surround  with  a crinkled 
border,  touching  all  the  lines  of  the  net  in  order  to 
strengthen  them;  over  this  pipe  with  tube  No.  2 three 
separate  lines,  one  across  the  centre,  and  one  on  each  of 
the  sides,  finishing  off  with  a No.  i tube.  Let  it 

thoroughly  dry  before  removing  the  nets,  then  fix  on 
the  cake,  leaving  sufficient  space  between  each  net  to 
fix  a [)iped  rose.  Pipe  a semicircle  with  star  tube  No.  5, 
enclosing  the  upstanding  nets.  P'inish  off  with  graduated 
lines  with  tubes  Nos.  2 and  i.  On  each  point,  where  the 
circles  join,  pipe  a small  feather  with  a No.  i tube. 

Bottom  Border. — Pipe  with  star  tulje  No.  7 or  10 
(according  to  size  of  cake),  a three-linked  semicircle  from 
left  to  right,  with  an  opposite  curve  on  the  bottom.  Let 
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each  circle  be  more  raised  at  the  beginning  and  gradually 
disappear  at  the  end  of  each  stroke.  Pipe  the  top  circle 
with  a No.  5 tube,  plain  off  with  a No.  2 in  the  opposite 
direction,  and  in  a similar  way  surround  with  a crinkled 
line  piped  with  a No.  2 tube,  and  finish  oft' as  top  border. 

CAKE  No.  2. 

Top  I^order.  -Use  net  nails  Nos.  6 and  9,  pipe  the 
nets  with  tube  No.  i slightly  over  half  of  the  nail,  and 
over  the  centre  of  the  net  pipe  a crinkled  line  with  No,  2, 
and  a plain  line  to  finish.  Two  lines  from  the  sides 
towards  the  point  to  be  done  in  a similar  way,  all  the 
three  lines  to  meet  on  the  point  at  the  end  of  the  nail, 
which  is  plained  off  with  No.  i tube. 

Remove  your  nets  and  take  the  actual  sizes  they 
take  up,  outline  the  space  and  surround  with  tube  No.  1 1, 
upon  which  fix  the  nets,  as  shown  round  the  top  border; 
between  each  net  set  a half-ball  net  which  has  been  piped 
on  a net  nail  No.  10.  Embroider  with  graduated  lines 
in  the  usual  way. 

lioTTOM  Border. — Divide  into  sixteen  spaces;  in  each 
space  mark  a pointed  oval,  and  from  the  centre  of  each 
oval  to  the  next  centre  draw  a similar  oval  of  the  exact 
size;  these  are  the  foundation  lines  of  the  bottom  border. 

Having  your  proper  divisions  formed,  pipe  a S 
curve  with  a star  tube  No.  6 from  each  point  where 
the  ovals  meet,  overlapping  the  outer  joint  of  the  oval, 
a link  reverse  and  a second  reverse  joining  the  .same 
from  either  side.  Plain  off  with  tube  No.  2,  raising 
the  end  circle  higher  than  where  it  touches  the  point 
of  the  ovals.  These  are  done  in  the  reverse  way  both 
on  the  top  and  the  bottom  of  the  border,  as  shown  on 
plate  No.  2.  P'inish  off  with  graduated  lines  l;>etween 
the  borders  with  tubes  Nos.  2 and  i. 


ADVANCED  PIPING  AND  MODELLING 


31 


CAKE  No.  3. 

Top  Bordkk.  — Divide  the  cake  in  eight,  pipe  net  with 
No.  I tube  on  net  nail  No.  15,  outline  the  space  that 
the  net  will  occupy,  over-pipe  with  star  tube  No.  6,  on 
which  you  fix  the  net,  the  longest  side  of  the  net  towards 
the  sides  of  the  cake,  and  the  shortest  to  the  top  of  the 
cake:  over-line  star  tubing  with  tube  No.  2,  and  surround 
it  by  three  graduated  lines  with  tulles  Nos.  2 and  i, 
finishing  off  with  a silver  edge,  as  shown  on  the  design. 

BoTTO^[  Border.  — Pipe  small  half  circles  with  star 
tube  No.  7 for  foundation,  over  which,  pipe  with  tube 
No.  12  completely  covering  the  star  piping.  With  No.  2 
tube,  pi[)e  a neat  C circle,  and  from  the  centre  of  each  C 
circle,  two  0[)posite  links,  joining  at  the  end  of  the  circle. 
Pipe  a small  plum  on  the  inside,  and  a larger  plum 
between  the  joints  of  the  C circles,  filling  the  three- 
cornered  space  left  with  scroll,  as  shown  on  the  plate. 

CAKE  No.  4. 

Tfjp  Border.  Divide  the  cake  into  eight,  ])ipe  eight 
nets  with  No.  i tube  on  net  nail  No.  3,  four  on  No.  6, 
four  on  No.  9,  four  on  No.  15,  and  four  complete 
balls  on  net  nail  No.  11.  Sketch  out  the  space  which 
each  net  occupies  with  a small  tul^e,  over-pipe  with  tube 
No.  12,  and  as  each  s[)ace  is  completed,  set  on  the  nets, 
as  shown  by  the  design,  surrounding  the  whole  with  a 
rope,  and  silver  edging  to  complete. 

Bottom  Border. — I )ivide  in  equal  spaces  large  enough 
for  the  scroll  shown  on  the  plate,  and  [)lace  alternate  C 
circles,  which  are  larger  in  the  circular  turn  on  one  end 
than  they  are  on  the  other.  P'rom  the  larger  point  of 
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each  curve,  pipe  four  separate  links  in  the  inner  part  of 
the  circle,  the  largest  being  more  prominent  than  the 
other. 

Pipe  an  opposite  scroll  from  the  bottom  and  the  top  on 
the  outside  of  the  circle,  diminishing  in  size  between  the 
end  curve  of  the  smaller  part  of  the  circle,  and  so  reverse 
with  each  other.  Connect  the  smaller  ends  of  the  circles 
opposite  each  other  with  an  S line  to  make  it  a complete 
joint.  Phil  the  remaining  space  with  a scroll  plj^ed  with  a 
star  tube  No.  5,  plain  off  with  a No.  2,  taking  care  to  have 
the  end  of  each  curve  the  most  prominent,  tapering 
off  evenly  towards  the  end  joints  in  the  centre  of  the 
scroll.  Pipe  under  the  joint  a five-stroke  plum,  and  over 
the  joint  put  three  graduated  dots. 

CAKE  No.  5. 

Toi'  r3oRDER. — Use  net  nail  No.  15,  upon  which  j)ipe 
a net  on  the  longest  side,  just  over  the  half,  surrounding 
the  net  with  a scroll,  as  shown  on  the  design  ; then  draw 
three  lines,  one  in  the  centre  and  two  from  each  side, 
all  three  meeting  at  the  end.  Set  the  nets  round  the 
cake,  as  shown  on  the  j)late,  surrounding  each  net  with 
a star  tube  No.  5 in  the  shape  of  a lyre ; plain  off 
with  No.  2,  surrounded  by  graduated  lines  with  Nos. 
2 and  I tubes. 

Bottom  I3order.- -Divide  into  ecjual  spaces,  and  pipe 
the  nets  on  points  of  cream  horn  tins,  which  place  round 
the  bottom  of  the  cake,  the  largest  end  pointing  towards 
the  outside;  inside  these  fix  a small  orange  blossom  spray. 
Surround  with  semicircles,  on  each  side,  made  with  star 
tube  No.  5,  plain  off  with  No.  2,  and  the  graduated  lines 
with  No.  I.  P'ill  the  centre  space,  between  the  two 
borders,  with  a simple  scroll,  as  shown  on  the  plate, 
running  round  the  centre  continuously. 


No.  5. 


No.  G. 
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CAKE  No.  6. 

Top  Border.- -Divide  the  cake  into  twelve.  Use 
net  nail  No.  3.  upon  which  ])ipe  a net  on  half  the  nail 
only,  raising  the  centre  line  with  No.  2 tube,  and  over-line 
with  No.  I.  From  each  side  of  the  nail,  pipe  a six  curve 
scroll  ending  at  the  centre  of  the  nail,  and  embroider  the 
net  with  scroll  as  shown  on  the  plate.  These  nets  are  set  on 
the  cake  in  a circular  way.  .Sketch  out  the  s[)ace  that  the 
net  will  occupy  with  a small  tube,  over-jdpe  with  No.  12, 
and  fix  the  nets  on  same  ; the  space  l)etween  the  two  nets 
being  the  shape  of  half  a diamond,  which  pipe  with  star 
tube  No.  5.  In  this,  pi[)e  three  more  diamonds  gradually 
smaller  in  size,  plain  off  with  No.  2,  the  centre  diamond, 
which  is  the  smallest,  being  the  most  prominent  and  the 
highest.  Surround  with  dots,  ro[)es,  and  lace,  as  shown. 

IfijTTOM  Border. — Divide  into  six  ; pipe  a large,  flat 
semicircle  with  star  tube  No.  10,  and  from  the  centre  of 
these,  with  star  tube  No.  5,  [tipe  two  opposite  curves,  the 
shape  of  a figure  6,  the  opposite  curve  crossing  the  main 
circle,  and  fitting  under  the  point  of  the  first  semicircle. 
Plain  off  with  No.  2,  as  shown,  all  end  curves  to  be  raised 
more  prominently  at  the  ends  of  each  stroke.  Where  the 
lines  cross  be  very  careful  to  leave  joints  clean.  In  the 
remaining  space  pipe  two  cornucopias  in  opposite 
positions  with  hollow  stem  piping,  as  ex[)lained  on 
page  19  (plate  Nos.  3 and  4).  On  each  cornucopia,  pipe 
a small  spray  of  Powers  according  to  the  size  the  space 
permits. 
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CAKE  No.  7. 

'I'oi'  Border. — Cake  divided  into  eight;  use  ball  stands 
or  hat  shape  nail  No.  i 5,  slightly  grease,  and  commence  to 
pipe  the  uplines  almost  joining  on  the  tO[)  end,  but  widen- 
ing'out  further  on  the  bottom  end  of  the  nail,  then  cross-line 
round  in  a circle,  and  again  lengthways.  Join  all  the  lines 
round  the  ends,  top,  and  bottom,  leaving  the  top  open. 
It  is  well  not  to  use  the  full  length  of  nail  for  ball 
stands,  as  a three-cjuarter  size  will  in  most  cases  be  tall 
enough.  Mark  the  space  that  the  net  will  take  up, 
over-pipe  with  tubes  Nos.  1 1 or  1 2,  and  set  on  the  nets,  the 
longest  point  being  down  the  side  of  the  cake.  For  balls, 
use  nail  No.  10,  pipe  two  lined  nets  only,  joining  the  two 
halves  together  with  a neatly  j)iped  beading  border,  and 
place  on  the  open  space  of  ball  stands. 

Bottom  Border. — This  is  shaped  of  leaves  and  roses. 
To  do  this  effectively,  pipe  the  rose  leaves  upon  an  S 
shaped  tin,  both  on  the  inner  and  outer  curves  ; to  get  a 
variety  of  sha[>es  of  leaves,  bend  the  tin  slightly  concave 
and  convex.  Pipe  the  leaves  for  roses  with  No.  15, 
holding  the  tube  flat  with  the  tin  that  you  pipe  on. 
P'orm  no  veins  in  the  leaves  by  shaking  the  tube,  pipe  in 
a single  stroke,  pulling  the  point 'on  end  a little  on  one 
side.  When  about  tw^elve  leaves  are  pipeCfl.  take  a pin 
and  by  the  use  of  the  point  pull  out  the  edge  of  the 
leaves  all  round,  but  only  small  and  neat;  if  overdone,  it 
will  be  more  like  a holly  than  a rose  leaf.  Set  the  leaves 
and  roses  round  the  bottom  of  the  cake ; a few  small  buds 
are  useful  for  variety. 

CAKE  No.  8. 

Top  Border. — Same  as  No.  7 cake,  l)ut  with  taller 
ball  stands,  as  the  cake  is  larger. 

Bottom  Border. — Pipe  reversed  C scrolls  with  Nos.  7 
or  9 tubes,  plain  off  with  No.  2 with  three  links  at  inner 
circle,  pipe  opposite  curve  on  the  outer  part  of  C,  joining 
the  next  one  to  make  it  one  border. 


Xo.  9. 


No.  10. 
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CAKE  No.  9. 

Top  Border. — Use  net  nail  No.  8,  over-pipe  the  half 
with  a single  net,  over  the  centre  edge,  and  from  the 
centre  of  each  of  the  sides  pipe  a line  with  No.  3,  all 
meeting  in  one  point:  over-line  each  with  Nos.  2 and  i 
tubes,  and  embroider  the  outer  edge.  A single  net  com- 
pleted is  shown  on  the  nail  in  the  centre  of  cake.  Take 
your  space  in  the  usual  way  all  round  the  cake,  and  with 
star  tube  No.  9 pipe  semicircles,  on  which  you  set  the 
nets,  pointing  to  the  right  all  the  way  round,  over- 
lining by  several  links  with  plain  tube,  as  shown. 

Bottom  Border.  — This  consists  of  cornucopias 
adjoining,  in  alternative  position.  The  upper  ones  hold 
a small  spray  of  piped  flowers,  roses,  Lily  of  the  Valley, 
and  foliage.  The  cornucopias  are  formed  by  hollow 
stem  l)iping,  which  is  better  ex[)lained  on  page  19  (Plate 
No.  3). 

CAKE  No.  10. 

Top  Border.-  -Use  net  nail  No.  3.  Carefully  study 
the  nail  over-piped  with  scrolling  in  the  centre  of  the 
cake  ; it  is  composed  of  two  separate  parts,  the  left 
intended  for  the  top,  the  right  for  the  side  of  the  cake, 
l ake  care  that  all  parts  of  the  scrolls  are  connected,  and 
over-line  the  nail  as  shown.  .Sketch  out  your  spaces  in 
the  shape  of  a pointed  oval,  leaving  about  one  to  two 
inches  space  between  each  net.  Over-[)ipe  with  No.  13, 
cover  the  thick  end  of  this  with  star  tube  No.  5,  and 
over-line  with  [)lain  tube  as  usual.  Set  on  the  nets,  the 
broadest  end  down,  with  the  pointed  end  standing  up  a 
little,  as  shown.  Fix  the  other  scroll  on  the  side  of  cake 
in  the  same  way,  right  opposite  the  other  net.  Fill  the 
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open  space  with  a piped  rose  or  small  orange  blossom 
sprays.  In  the  open  spaces  between  the  scrolls  fix  balls 
piped  on  No.  i i nail,  and  surround  the  whole  border 
with  fine  pij)ing,  as  shown,  according  to  space  left. 

Bottom  Border. — Pipe  a deep  half  circle  with  star 
tube  No.  lo,  thickening  well  in  the  middle,  and  running 
each  end  out  thinly.  With  No.  2 plain  tube,  over- 
line link  scrolls  from  the  centre  to  the  points,  and 
form  inner  and  outer  curves  most  prominently  on  the 
thickest  part  of  the  star  tubing.  In  the  spaces  remaining 
between  the  circles  pipe  a stout  three-stroke  plum,  and 
over-line  in  leaf  shape,  as  shown.  Embroider  with  fine  lines 
according  to  shape,  but  leave  sufficient  plain  cake  to  give 
the  required  relief  to  the  top  and  bottom  borders. 

CAKE  No.  11. 

Top  Border. — Use  oval  net  nails  for  this.  Arrange 
your  divisions  of  the  cake  in  as  many  equal  spaces  as  the 
nets  will  allow,  adjoining  them  so  as  to  almost  touch 
each  other.  Pipe  with  No.  i tube  ten  two-lined  oval  nets 
full  size  (and  as  many  half  ovals),  using  half  the  nail  only; 
one  of  each  of  these  put  together  comprise  a three-quarter 
net.  P'ix  the  quarter  nets  close  to  the  edge  on  the  top 
of  the  cake,  and  on  these  you  join  the  half  oval  nets 
all  round  the  cake.  Over-line  the  nets  with  tube  No  2 in 
three  separate  lines,  all  the  lines  joining  on  the  end  of 
the  net  in  one  spot;  over-line  each  again  with  No.  i 
with  a single  parallel  line  on  either  side  : embroider  with 
graduated  lines  on  both  sides  of  the  nets  to  complete 
border. 

Bottom  Border.--  Pipe  the  C shapes  with  No.  6 or  7 
star  tube  to  fit  correspondingly  with  the  net  .space  above; 
surround  the  outer  curve  with  No.  ii  tube,  and  over-line 
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the  l:)Ottoni  half  of  same.  Over-line  star  tuhing  with  tube 
No.  2,  bring‘in_f(  out  the  circular  curves  more  prominently 
than  any  part  of  the  C curve  ; hll  in  with  a small  plum 
and  upright  star  tassel. 

Centre  Border. — It  space  permits  set,  alternately  in 
spaces  left,  a half  ball  net  piped  over  net  nail  No.  10, 
each  alternate  space  only  being  used;  over-pipe  the  halt 
ball  nets  In  diamond  shape,  and  taper  at  the  ends  in  a 
very  fine  point  with  tube  No.  2.  Over-line  with 
tube  No.  I,  and  fill  in  more  diamonds  at  the  inner 
and  outer  [)arts  of  main  diamond,  all  lines  to  meet  at  one 
point. 


CAKE  No.  12. 

d'op  Border. — Use  net  nail  No.  14,  and  fix  as  usual. 
Over-pipe  a continuous  .S  scroll,  with  star  tube  No.  5,  com- 
mencing each  curve  from  the  centre  of  the  net,  and  circle 
round  at  equal  distance  the  whole  of  the  oval  net  until 
the  outer  part  of  the  net  is  reached,  when  you  will  join  on 
to  the  next  net.  Over-line  with  tube  No.  2,  forming  the 
Inner  and  outer  links,  as  shown,  ami  bring  out  prominently 
every  centre  curve.  Embroider  as  usual  on  both  sides 
of  the  scroll. 

Bottom  Border.  — Pijje  a line  round  the  bottom  of  the 
cake  with  a thick  .Savoy  tul)e,  which,  with  the  aid  of  a pallet 
knife,  is  llattened  by  revolving  the  cake  so  as  to  form  the 
slanting  foundation  for  the  l)ottom  border,  and  this  should  be 
done  with  ever)' large  cake.  I )ivlde  In  e(|ual  s])aces,  pii)e 
the  semicircle  points  downward  with  tube  No.  3,  first  in 
crinkled  foundation  in  two  parallel  lines,  ])laln  off  with  No.  2 
with  two  lines,  keeping  an  equal  distance  between  the  lines 
in  every  part.  VVh'th  No.  1 pipe  in  a zigzag,  fixing  point  of 
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small  squares  formed,  first  on  the  one  line  and  then  on 
the  other,  going  over  it  twice  to  finish.  Over-line  the  end- 
points of  small  squares, formed  on  the  semicircles  with  the 
same  tube.  With  star  tube  No.  6 pipe  opposite  scrolls, 
parts  of  which  cross  the  semicircles  about  one  inch  from 
the  points.  Over-line  and  surround  as  usual.  In  crossing 
the  semicircles  be  particularly  careful,  as  in  all  cases  cross- 
ings of  this  kind  have  to  be  carefully  done.  One  line 
having  to  cross  underneath  the  other,  it  should  be 
tapered  down  thinly  at  the  crossing  on  either  side,  but 
join  closely  on  each  side  so  as  to  show  no  break  of  the 
line  except  that  part  which  is  covered  by  the  crossing 
semicircles.  Over  each  pointed  diamond,  pipe  in  hollow 
stem  two  simple  plain  cornucopias,  which  are  connected 
with  a very  finely  piped  llower  spray.  If  space  permits, 
pipe  thistle-buds  in  position  as  shown,  first  the  head 
and  then  the  calyx.  The  latter  should  be  finely  studded 
with  little  points  like  needles,  done  with  tube  No.  i.  With 
No.  15  pipe  long  leaves,  laying  on  your  tube  flat,  or  almost 
level  with  the  cake  side,  bringing  the  points  of  the  leaves 
to  the  outside ; this  should  be  done  with  a little  softer  icing. 
With  tube  No.  i form  the  points  of  the  thistle  leaves 
by  fixing  your  tube  in  the  already  piped  leaf,  drawing 
it  out  into  points  on  either  side.  A little  practice  on  the 
fiat  will  be  found  useful  before  attempting  to  place  this 
border  round  a cake  side.  Pipe  centre  monogram,  repre- 
senting U.  and  K.,  which  is,  like  all  other  crossing,  scroll- 
work. Every  other  part  of  each  letter  crosses  the  lines 
alternately,  over  and  under  the  joining;  these  must  be 
carefully  done,  or  the  attempt  will  be  a failure.  In  the 
first  place  sketch  out  the  letters  with  a fine  tube ; every 
thick  and  thin  line  should  be  marked  to  its  full  size; 
the  empty  space  should  then  be  filled  in  with  very 
fine  scrolling,  either  in  all  white  or  colours,  as  desired, 


No.  12. 


No.  13. 
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but  if  colours  are  used,  confine  yourself  to  light  shades 
and  nothing  gaudy;  a little  pink,  pale  green,  coffee,  or, 
best  of  all,  chocolate  will  l)e  found  to  be  most  effective. 
This  being  done,  pipe  the  letters  boldly  with  star  tube 
No.  9,  the  thick  parts  of  the  letters  crinkled,  and 
the  thin  lines  simply  plain.  Let  all  crossings  of 
letters  be  perfectly  level,  leaving  the  tapering  down  of 
the  crossing  to  the  plain  piping.  With  tube  No.  i on 
either  side  [)ipe  all  thick  lines  double  on  star-piping  in 
truly  parallel  lines.  The  thin  lines,  however,  only  single, 
with  cleanly  finishetl  crossings.  Where  colours  are  used, 
the  gilding  of  the  toj)  lines  of  the  monogram  will  be 
found  very  attractive. 


CAKE  No.  13. 

d'oj’  Border.-  Divide  into  si.xteen  pointed  ovals, 
piped  with  star  tube  No.  5 or  6,  and  fill  in  with  barrel- 
shaped  rolls,  which  are  made  as  follows:  Pipe  an  egg-shape 
in  the  centre  of  the  oval  with  No.  4 tube,  overline  with 
slanting  lines  from  left  to  right,  placed  close  together  in 
duplicate  with  No.  3 tube,  taking  care  to  let  each  line  fall 
e.xactly  over  the  other,  and  not  to  commence  nor  hnish 
the  line  further  away  from  the  plain  egg  shape  than  one 
thickness  of  the  line  will  take  up.  do  assure 
an  ecpiajly  raised  roll  oval  shape,  you  should  be  no 
further  with  the  ends  of  the  lines  than  about  one 
(juarter  of  an  inch  off  the  sides  of  the  first  formed  oval 
s|jace  of  star  tubing,  in  order  to  have  an  ecpial  space  all 
round,  to  fill  in  by  over-lining  each  roll  with  No.  2 
twice,  and  No.  1 to  finish.  Each  line  should  be  ]jro[)erly 
dry  l)efore  another  is  added,  ddie  spaces  between  the  lines 
should  be  equal  to  the  thickness  of  a string  piped  with 
tube  No.  2,  and  perfectly  parallel  from  start  to  finish.  Now 
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overpipe  the  star  tul^e  ovals  with  reversed  links.  This 
being  finished,  connect  with  a semicircle  two  each  of 
these  oval  shapes  alternately  on  the  cake,  top  and  side. 
Over-pipe  with  tube  No.  12  and  fill  in  with  netting,  all 
lines  running  parallel  with  outlines  of  rolled  ovals. 
Surround  this  with  hollow  stem-piped  scrolls  as  shown 
on  the  cake  side.  For  details  as  to  centre  placque  see 
hollow  stem  piping  (p.  20). 

Bottom  Border. — Divide  sizes  to  correspond  with 
the  top  border  and  fill  in  with  hollow  stem  and  other 
scrollings  intermi.xed  as  shown. 


GOLDEN  WEDDING  CAKE  No.  14. 

Top  Border. — Pipe  a running  S scroll  with  tube  No.  6, 
each  link  filling  in  a space  marked  out;  the  next  pi[)e 
reverse  until  all  the  spaces  are  filled  in,  slightly  lengthening 
each  S stroke  both  on  the  top  and  the  side  of  the  cake. 
P rom  the  point  of  each,  make  a parallel  line  and  overpipe 
with  No.  12.  In  the  centre  of  each  shape  pipe  a thick 
line  with  tube  No.  4 parallel  with  each  side,  and  pointed 
on  each  end  ; over  this  pipe  rolls  as  explained  on  cake 
No.  13. 

Bottom  Border. — Pipe  long  semicircles  with  No.  10, 
well  pointing  and  thinning  out  each  end,  overpipe  with 
plain  tube,  and  surround  with  smaller  borders  as 
shown. 

Centre  Border. — Place  a band  of  best  gold  paper 
round  the  side  of  the  cake,  e.xactly  in  the  centre.  Do 
not  use  the  thin  or  common  paper  for  this  kind  of  work, 
as  the  best  is  the  cheapest.  Divide  this  in  equal  spaces. 


No.  14. 


No.  15. 
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and  with  a very  hue  paper  cornet  mark  on  tlie  design, 
formed  of  hollow-  stem  piping  as  described  on  page  19. 
If  this  is  well  done,  it  will  be  very  effective  on  the  gold 
background,  which  hel[)s  to  show  it  up.  A few  gold 
sprays  are  useful  for  placing  round  the  top  border  in 
every  other  scroll  end. 


No.  15.  SINGLE  TIER  SILVER  WEDDING  CAKE. 

Top  Border  consists  of  eight  half-moon  shaj)ed  nets 
filled  in  with  netting  where  all  lines  running  circular 
must  meet  in  one  spot  at  each  end  of  the  half-moon 
shape. 

d'he  centre  line  of  the  net  should  be  raised  from  the 
commencement,  and  remain  so,  right  through,  to  bring 
the  net  in  something  like  an  orange  slice  shape.  I^etween 
the  net  on  the  top  of  the  cake  place  a delicate  silver 
spray  ; silver  ear  of  wheat  is  best. 


Bottom  Border.  Pi])e  stout  star  tassels  pointing 
sideways  around  the  bottom,  overpi[>e  In  three  stroke 
plum  shape  over  circle,  and  surround  with  less  [)romInent 
semicircles. 


Centre  B(jrder.-  Piped  in  hollow  stem  on  good 
stout  silver  band  as  descriljed  on  ])age  19.  In  the 
mouth  of  each  cornucopia  [)lace  a silver  acorn  to 
complete  it. 
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No.  16. -ANNIVERSARY  WEDDING  CAKE. 

First,  sketch  out  lettering  as  described  on  plate  No. 
12,  fill  in  with  fine  scrolling,  raise  the  letters  with 
crinkled  ground  work,  and  then  pipe  up  lines  very  fine 
and  evenly,  which  may  be  silvered  over  with  advantage. 

Top  Border. — This  is  shaped  with  wheat  ears  and 
grass,  and  is  done  on  tins  shaped  semicircle  and  S shape. 
With  No.  I tube  sketch  ears  of  various  curves  as  shown. 
Place  dots  in  rows  on  these  lines,  leaving  little  points  on 
the  ends,  which  should  point  outwardly  and  slightly 
towards  the  top  end  of  the  wheat  ear.  Four  rows  of 
dots,  piped  closely  together,  complete  the  ear.  The 
grasses  are  piped  with  tube  No.  1 1 over  the  same  tins, 
all  shapes  ; hold  the  thickest  end  of  the  tube  towards  the 
tin.  When  dry,  set  top  border  in  loose  fashion  and 
arrange  tastefully. 


Bottom  Border  as  described  on  plate  No.  7.  Round 
the  centre  of  the  cake  place  a neat  silk  ribbon  tied 
in  a bow. 


No.  16. 


Tzvo-fier  J I 'edciing  Cake 


Two-tier  Wedding  Cakes. 


No.  17.— GOLDEN  WEDDING  CAKE. 

Top  Border  formed  of  wheat  ears,  as  described 
before.  Over  this  place  at  equal  distances  six  piped 
bands  with  inscription,  such  as  “Health,”  “Wealth,” 
“Love,”  “Charity,”  “Unity,”  “Prosperity.”  These  bands 
are  piped  on  tin  rollers,  fixed  on  the  stand,  see  page  14, 
of  the  proper  dimensions  in  a slanting  position.  First 
mark  the  band  with  fine  lines,  and  between  the  spaces 
pipe  the  inscription  in  medium  bold  lettering,  so  as  to 
exactly  touch  the  outlines  first  marked.  Surround 
with  fine  scrolling,  all  the  ends  of  which  must 
connect  each  other,  as  well  as  the  lettering,  like  the 
lacework  described  before;  also  surround  the  whole  band 
with  a border  to  strengthen  it.  The  lettering  touched 
up  with  gold  will  imj)rove  it.  Pfix  the  gold  band  round 
the  centre  of  the  cake,  and  over-pipe  with  very  fine 
scrolling,  as  shown.  The  best  way  to  get  an  even  and 
exact  shape  of  the  gold  band  is  to  take  a piece  of 
white  paper  long  enough  to  fit  round  the  cake,  fold 
in  six,  sketch  two  opposite  semicircles,  then  cut  out 
with  scissors,  unfold  and  use  as  a pattern  by  which  to  cut 
the  gold  band.  This  process  will  assure  absolute  exact- 
ness in  shape,  and  give  the  pro[)er  length  round  the  cake. 

IfoTTOM  Border.  Pijte  six  large  C curves  with 
No.  10  star  tube,  the  widest  part  fitting  under  the 
narrowest  s[)ace  of  the  gold  band.  P'ill  in  with  a six- 
stroke  plum.  Between  the  C curves  [)lace  two  opposite 


56  ADVANCED  PIPING  AND  MODELLING 


curves,  which  meet  exactly  under  the  ])oints  of  the  gold 
band.  Over-pipe  with  tube  No.  2,  and  surround  the 
large  C curves  with  No.  12.  This  bottom  l)order  will 
be  seen' to  better  advantage  on  plate  No.  25.  The  top 
cake  is  now  finished  and  placed  in  position  on  the  bottom 
one.  Continue  the  reverse  scrolling  opposite  the  large  C 
scroll  of  top  cake  as  far  as  the  cake  edge,  leaving  space 
between  the  mixed  scrolls  for  gold  sprays.  Divide  the 
large  cake  in  twelve,  Pipe  the  scrolls  with  star  tube 
No.  6.  commencing  level  with  the  [)oints  of  the  above  gold 
band,  leaving  about  three  inches  for  network  all  round, 
which  makes  it  necessary  to  drop  the  scrollwork 
gradually  lower  when  nearing  the  point  and  level  with  the 
gold  sprays.  Now  fill  in  your  network,  taking  care  to  have 
it  well  raised  in  the  centre  of  the  net.  This  must  be 
completed  before  you  over-line  your  star  tube  scrolling, 
which  is  done  with  No.  2 tul)e.  Here,  again,  I may 
remind  you  to  raise  all  the  inner  circular  curves  more 
[)rominently  than  the  other  parts  of  the  scrolling. 

C'jOld  Band  round  Centre  oe  Cake. — Proceed  as 
described  on  the  top  cake.  Over  eciual  distances,  fix  six 
monograms  in  gold;  these  are  piped  on  the  concave  side 
ot  the  chocolate  medallion  tins,  which  should  first  be  over- 
piped with  a very  fine  net,  on  which  the  monogram  is 
piped,  or,  better  still,  pipe  the  monogram  first  and  surround 
and  interlace  with  scrolling  to  connect  all  parts.  Details 
of  bottom  border  are  given  on  plate  No.  2. 


No.  17. 


No.  18. 


No.  19. 


No.  20. 
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CAKE  No.  18. 

Details  of  this  cake  are  given  on  Jjage  27  (Plates  No. 
I and  2).  I may  here  draw  your  attention  to  the  fact 
that  high-standing-  hollow  net  piping  is  used  with 
advantage,  for  all  two  or  three  tier  cakes,  where  pillars 
are  used.  A few  orange  blossom  sj)rays,  and  parian 
CLipids  or  ladders,  or  otherwise,  give  a good  effect.  In 
this  case,  and  all  following,  where  cakes  are  built  up  in 
two  and  three  tiers  the  sides  and  borders  are  much 
plainer,  and  consequently  easier  to  follow. 


CAKE  No.  19. 

Details  of  this  cake  are  given  on  plates  Nos.  3 and  4, 
and  i^age  31. 


CAKE  No.  20. 

Details  of  this  cake  are  given  on  plates  Nos.  5 and  6, 
and  pages  32  and  35. 

CAKE  No.  21. 

Details  of  this  cake  are  given  on  [)lates  Nos.  7 and  8, 
and  page  36. 
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CAKE  No.  22. 

Details  of  this  cake  are  given  on  [)lates  Nos.  9 and  10, 
and  page  39. 

Here  I may  give  a little  hint  which  might  be 
useful.  It  has  been  my  experience,  that  most  peo[)le  who 
give  an  order  for  a wedding  cake,  however  small, 
like  to  see  a really  larger  cake  than  they  can  reasonably 
expect  at  the  price  given.  One  of  my  customers  actually 
went  so  far  as  to  suggest  making  the  bottom  cake  a 
dummy  with  the  top  cake  to  weigh  about  10  lbs.  I did 
not  fall  in  with  these  views,  but  it  set  me  thinking,  and  I 
will  give  you  the  benefit  of  it.  To  make  a cake  look 
larger  than  it  really  is,  arrange  a large  drum  of  two  round 
boards,  between  which,  fix  some  stout  pieces  of  wood 
about  six  inches  high.  Nail  some  cardboard  all  round  the 
sides  and  paste  over  with  white  paper  ; when  dry,  fix 
round  it  neatly  arranged  in  pleats,  some  silver  lace  and  a 
few  orange  blossoms.  On  this,  build  up  the  cake, 
which  will  look  much  larger.  It  is  inexpensive,  but  it  will 
please  the  bride,  which  should  be  your  main  object  as  a 
business  man. 

CAKE  No.  23. 

Full  particulars  of  this  cake  are  given  on  plates  Nos. 
13  and  14  and  hollow  stem  piping  on  page  19. 


No.  21. 


No.  2.‘i. 


No.  24. 
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CAKE  No.  24. 

Top  Cake. — This  cake  is  shown  side  view  only. 

Top  Border. — Divide  into  eight ; pipe  the  top  and  sides 
with  a large  C curve  with  star  tube  No.  5 or  6,  leaving 
about  one  inch  space  betw'een  on  the  cake  edge.  Fill  in 
the  rolls,  commencing  at  the  widest  space  first  (as  fully 
explained  on  cake  No.  13).  When  the  rolls  are  finished, 
plain  off  the  star  tubing  but  before  doing,  so  fill  in  the  C 
curves  both  on  the  top  and  the  side  of  the  cake  with  tube 
No.  12,  as  shown. 

Bottom  Border. — Pipe  small  semi-circles  with  star 
tube  No.  7,  plain  off  with  No.  2;  when  dry  pipe  a stout 
but  short  tassel  in  each.  The  space  between  the  tassels  fill 
in  with  plain  lines  in  a V shape,  commencing  with  very 
short  lines  at  first,  bottom  upwards.  Piach  time  you  place 
another  line  on  this,  make  it  a little  longer,  until  you 
rfcach  the  top  point  of  this  tassel.  Over-line  with  fiat 
semicircles. 

Centre  Border  consists  of  small  fiowers  and  leaves. 

P)OTTOM  Cake.  Toi’  Border.-  Pipe  large  C scrolls, 
on  [Kirchment  or  oil  [)aper,  then  reverse,  as  shown,  with 
star  tube  No.  6,  also  reverse  the  S scrolls  so  that  they 
will  just  fit  the  C cLirves,  but  do  not  join  them  on  when 
piping  the  same  on  the  [>a[)cr.  Wdien  these  are  (juite  dry, 
they  will  easily  come  off  the  paper.  Divide  the  cake  in 
eight,  and  set  the  C scrolls  in  a back  to  back  position 
over  the  cake  edge,  as  shown.  P)o  not  lay  them  fiat, 
but  where  the  backs  of  C curves  are  touching,  they  must 
be  about  one  inch  away  fr(,»m  the  cake  edge;  now  fi.x 
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the  reverse  S scrolls  and  the  completed  scrollings  on 
cake  side  with  the  star  tube  to  make  a pointed  shape. 
Fill  in  the  netting  as  shown.  When  the  netting  is  finished, 
plain  off  the  scrolls  with  tube  No.  2,  bringing  up  all  the 
prominent  points.  The  nets  fitting  under  the  upstanding- 
scrolls  are  piped  on  part  of  net  nail  No.  3 in  a straight 
line,  and  placed  in  [)osition. 

Bottom  Border  is  easy  to  follow  from  the  plate. 

CAKE  No.  25. 

d'op  Border. — Pipe  nets  on  net  nail  No.  12,  halt  and 
quarter  balls,  and  place  in  such  position  as  to  form  a 
continuous  S scroll  when  overpiped. 

Bottom  Border. — Similar  as  given  on  top  cake  of 
two-tier  golden  wedding  cake  No,  i8. 

Bottom  Cake.  Top  Border. — Divide  in  eight,  pipe 
eight  nets  on  half  nail  No.  3 in  single  lines  from  centre  to 
the  bottom  of  the  nail.  Connect  all  lines  from  the  centre 
and  the  sides  as  shown,  and  when  dry,  place  in  an  upstand- 
ing [)osition.  Pipe  a six-stroke  j)lum  with  tube  No.  6 on  a 
piece  of  tin  or  on  parchment  paper  ; overline  each  stroke 
from  both  sides  in  leaf  shape  with  tubes  Nos.  2 or  i.  With 
No.  6 star,  pipe  two  opposite  C scrolls;  at  the  thickest  ends 
of  these,  place  the  finished  plum  upright  ; sketch  out 
heart  shapes  for  nets,  the  lines  of  which  must  run  parallel 
with  main  scrolls. 

Bottom  Border. — Pipe  scrolls,  as  shown,  with  star 
tube  No.  7,  taking  care  of  the  crossings  as  previously 
explained. 


No.  25. 


No.  2G. 
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CAKE  No.  26. 

Top  Cake. — Upstanding  lace  work.  The  inner  circle 
on  the  top  of  the  cake,  is  piped  on  a square  piece  of  tin 
in  the  usual  way. 

Toi’  Border. — Use  net  nail  No.  2 and  3 as  space 
permits  ; overpipe  with  light  scroll  work,  all  the  scrolls 
being  connected.  Only  use  ^ of  the  nail  for  points 
to  fix  on  top  of  the  cake,  or  these  nets  would  almost 
reach  to  the  centre.  The  upstanding  pointed  lace  work, 
in  the  centre  of  the  nail,  is  piped,  first  in  single-points  on 
tin  ; when  this  is  dry,  pipe  a border  of  dots  over  the 
centre  of  the  over-piped  lace  work,  on  which  set  the  lace 
upright  on  the  line,  taking  care  to  get  them  straight 
and  perfectly  upright.  Take  the  exact  space  for 
lace  nets  and  fix  equally  distanced  round  the  top  edge, 
surround  as  usual,  leaving  sufficient  space  behind  for 
fixing  the  upstanding  lace  work. 

The  Bottom  Border  is  that  described  on  plate  6 

35). 

Bottom  Cake.  'Pop  Border. — Divide  the  cake  into 
eight.  Pipe  eight  nets  over  net  nail  No.  13,  and  eight 
half  nets  over  the  same  nail,  then  fix  in  position  on  cake 
edge  over  the  ground  piping,  which  is  done  with  No.  12  or 
13.  Overline  net  when  fixed  in  a C scroll  with  No.  2 tulie 
both  ends  meeting  in  the  centre  of  the  net,  fill  in  with 
several  links  and  small  plum.  .Surround  with  scroll  work  as 
shown,  ])lain  off  and  surround  as  usual.  Between  the 
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nets,  fix  roses  and  leaves  piped  on  tin  as  described 
before,  and  arrange  like  a graceful  spray. 

P'or  Bottom  Border  use  eight  oval  nets,  piped  over 
No.  12  net  nail,  and  eight  half  balls  over  No.  ii  ; over- 
scroll as  shown  with  tube  No.  2;  surround  with  fine  lines 
and  fill  in  the  three  corner  spaces  left  neatly  with  finely 
piped  netting. 


Three-fier  I'Vedding  Cakes 


.1;/;  f."' 
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Three-tier  Wedding  Cakes. 


CAKE  No.  27. 

Top  Tier  as  described  on  plate  No.  3. 

Middle  Tier.  Top  Border. — Pipe  nets  on  No.  2 
Net  nail  and  divide  in  as  many  equal  spaces  as  the  nets 
will  take  up,  leaving  sufficient  room  for  shading  down 
with  graduated  lines.  On  all  three  cakes  gumpaste 
pockets  are  used  for  holding  natural  flowers;  four  being 
placed  on  each  cake. 

Bottom  Border. — This  is  arranged  accordingly,  as 
pockets  reach  rather  low  down  on  the  side  of  the  cake. 
Divide  bottom  border  into  four.  Commence  in  the  centre 
between  the  pockets  with  two  large  reverse  C scrolls, 
piped  with  star  tube  No.  6.  Join  on  these  reverse  scrolls, 
gradually  narrowing  the  width  of  the  border  as  you  get 
nearer  the  points  or  ends  of  the  pockets,  over-line  in  the 
usual  way,  and  surround  them,  space  permitting,  according 
to  the  depth  of  the  cake. 

Bottom  Tier.  Top  Border. — Pipe  nets  on  net  nail 
No.  9,  and  place  in  position  as  shown. 

IfoTTOM  Border. — Divide  in  equal  spaces  as  nets 
allow.  Pipe  a continuous  S scroll  with  star  tube  No. 
10.  Arrange  it  so,  that  every  other  S curve  pointing 
upward  on  the  cake  side,  points  exactly  between  the 
spaces  left  between  the  nets.  These  should  be  enlarged 
by  adjoining  reverse  scrolls,  tapering  oft  thinner  towards 
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the  top.  Then  over-line  with  tube  No.  2,  and  surround 
on  both  sides,  space  permittino-,  with  No.  ii.  Between 
the  pillars  of  the  centre  cake  is  a free  standing  monogram 
of  the  bride  and  bridegroom,  which  is  first  piped  on  a 
cake  hoop,  of  the  same  size  as  the  top  cake.  Between 
the  pillars  of  the  bottom  cake,  place,  upstanding,  some 
interlaced  fine  scrolling,  done  in  the  same  way  as  the 
monograms,  to  match  the  whole. 

CAKE  No.  28. 

d'oF  Tier. — Pipe  eight  circular  scrolls  with  star 
tube  No.  6 on  oil  or  parchment  paper.  When  dry, 
remove  and  overpipe  the  plain  side  again  with  the 
same  star  tube  to  make  both  sides  alike.  When  these 
are  set,  place  in  position  on  the  top  edges  of  the  cake,  four 
of  them  circling  over  the  tO[)  and  four  over  the  side 
alternately  ; now  continue  these  with  the  same  tube  in  a S 
curve  from  one  end  to  the  other  and  overline  with  tube 
No.  2,  bringing  out  very  prominently  the  centre  of  these 
circular  curves,  tapering  down  all  those  upstanding  scrolls 
which  stand  away  from  the  cake.  The  remaining  space 
on  cake  edge  fill  in  with  netting  and  embroider  with 
tube  No.  II,  roping  thick  end  as  shown. 

Bottom  Border. — With  star  tubes  Nos.  10,  19,  or 
20,  pipe  single  dots  in  such  a way  as  to  resemble  a rosette. 
This  is  done  Ijy  pressing  tube  downwards.  In  the  centre 
of  these  pi})e  a round  loop  with  a plain  tube.  Surround 
both  sides  with  three  linked  semicircles  and  gradually 
shade  down  on  the  cake  side. 

Second  Tier.  Top  Border. — Divide  into  four,  and 
on  each  side,  place  a net,  [liped  over  net  nail  No.  15. 
d'he  s[)aces  between,  fill  in  with  crescent  shaped  nets 
as  e.xplained  on  plate  No.  15  (page  49). 

Botto:\i  Border. — Pijie  a running  S scroll  with  No. 
7 star  tube,  and  plain  off  with  No.  2.  Surround  each 
circular  curve  on  both  sides  with  gradually  dlminishing 
rolls,  using  first  No.  3,  then  No.  2,  and  last  No.  i plain 
tube. 


No.  27. 


Xo.  28. 
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Bottom  Tier. — Top  border  divide  in  four,  from  which 
on  each  side  commence  to  pipe  scroll  work,  gradually- 
lowering  the  same  where  points  meet.  Before  overlining 
with  a plain  tube,  fill  in  a four-lined  netting.  First  pipe 
lines  with  tube  No.  3,  running  parallel  round  the  cake 
and  level  with  the  cake  edge,  about  one  quarter  of  an  inch 
distant  from  each  other  ; then  cross  these  lines  at  equal 
distances  forming  e.xact  squares.  In  the  centre  of  each 
square  place  a dot  as  a support  for  lines  piped  both  ways 
over  the  corners.  Repeat,  with  No.  2,  the  four  lines  in 
alternate  order  as  commenced  at  first,  and  the  last  four 
lines  with  No.  i.  This  being  finished,  overline  surround- 
ing scrolls  with  tube  No.  2,  bringing  out  prominently 
all  the  circular  main  curves  as  usual. 

Bottom  Border. — Mark  out  a shallow  continuous 
reverse  S scroll,  leaving  equal  room  on  both  sides, 
which  interlace  with  other  scrolling  as  shown  on  the 
plate. 


CAKE  No.  29. 

This  is  a rather  peculiar  cake,  and  will  serve  as  an 
object  lesson.  All  two  or  three-tier  cakes  should  not,  as 
is  often  done  at  exhibitions,  be  piped  with  each  tier  alike. 
The  design  of  all  three  cakes  under  notice  is  in  perfect 
harmony  with  each  other,  but  each  is  entirely  different  in 
every  part,  and  to  properly  illustrate  this  fact  I will  take, 
first,  the  three  top  borders,  and  then  follow  on  with  the 
three  bottom  borders,  concluding  with  side  ornaments. 
All  the  three  cakes  are  divided  in  six,  and  every  sixth 
part  is  piped  up  more  prominently  both  in  the  top  and 
bottom  border  equally,  as  to  almost  form  the  round  circle 
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of  each  cake  in  a six  corner  shape.  Each  top  border  is 
formed  with  over-lined  barrel-shaped  rolls,  and  each 
space  being  marked  in  nearly  a diamond  shape. 

/ D ^ 

Top  Cake.  Botto.m  Border. — Pipe  an  egg  shape 
with  a large  plain  tube,  with  rather  pointed  ends,  over 
the  centre  of  these,  pipe  a single  line  with  No.  4 tube. 
When  dry,  pipe  exactly  over  it  again  with  the  same 
tube,  then  a single  line  on  each  side  of  it  touching  the 
first  line.  When  this  is  set,  with  No.  3 plain  tube,  again 
over-pipe  each  of  the  three  lines,  which,  however,  must  be 
exactly  covering  each  other,  and,  naturally,  get  shorter  on 
each  side  as  you  add  more  lines.  Repeat  the  same 
process  with  No.  2,  and  lastly  with  No.  i plain  tube, 
every  time  adding  another  line  on  each  side,  and  taking 
care  that  the  centre  line  is  the  most  prominent  and 
outstanding  of  all.  These  remarks  apply  to  all  three 
barrel-shaped  rolls,  but  now  we  will  find  out  the  difference 
between  them.  On  the  top  tier  all  lines  run  parallel, 
slanting  from  left  to  right,  with  equal  distance  between 
them  from  beginning  to  end.  On  the  second  tier, 
only,  the  centre  line  is  straight,  the  lines  on  both 
sides  being  slightly  curved,  and  the  centre  part  of  each  roll 
slightly  leaning  tow'ards  the  straight  centre  line,  which 
makes  the  spaces  on  the  end  of  the  lines  wader,  as  in  the 
centre  of  each  roll,  (particularly  with  the  first  two  or 
three  lines  on  the  side  nearest  to  the  centre  line).  On  the 
bottom  tier,  the  centre  line  again  is  perfectly  straight,  all 
the  other  rolls  being  open  and  in  fanlike  shape,  which 
makes  it  necessary  that  all  ends  of  the  rolls  must  come 
close  together,  joining  on  to  each  other.  When  all  the  rolls 
are  completed,  surround  with  scrolling  and  lacework, 
as  .shown  on  the  plate. 


Xo.  30. 
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First  Tier.  Bottom  Border. — Here  again  divide 
in  six  bringing  out  prominently  each  si.xth  part  equal 
with  the  top  border. 

Pipe  six  semicircles  with  star  tube  No.  6,  running 
out  points  very  thinly  on  each  end.  Under  each  point, 
pipe  a stout  five  stroke  plum  with  a No.  10  star  tube, 
overline  in  leaf  shape  with  plain  lines,  bringing  out 
prominently  the  centre  stroke  by  several  additional  lines. 
Overline  semicircles  with  opposite  curves,  but  .sparingly 
only. 

Second  Tier. — Pipe  six  C scrolls  with  No.  7 star  tube 
on  oil  or  parchment  paper;  when  dry,  remove,  and  over- 
pipe the  plain  side  again  broadening  out  thickest  in  the 
centre  of  the  C curve  from  both  sides.  When  these  are 
dry,  set  the  si.x  in  position  as  shown  parallel  with  the  most 
prominent  [loints  of  the  top  border  ; adjoining  these,  pipe 
other  scrolls  neatly  running  in  and  intermixing  then  with 
off-standing  C scrolls.  Plain  off  with  tube  No.  2,  bring- 
ing the  front  part  of  main  C scrolls  to  a thin  wedge 
shape,  broadening  out  the  back  fixed  on  the  cake  side 
and  also  the  ends  of  the  circular  curves.  Surround  the 
main  scroll  with  tube  No.  ii  or  i 2 and  other  embroider- 
ings  as  shown  on  the  plate. 

P)OTTOM  Tier  - Proceed  in  the  same  fashion  as  on  the 
second  tier  with  this  difference  that  C curve  is  larger  and 
fixed  on  the  cake  the  reverse  way,  broadening  out  the 
end  curves  on  both  sides  more  prominently,  and  thinning 
down  in  wedge  shape  the  outstanding  back  curve.  The 
adjoining  scrolls  are  plainly  shown  and  can  easily  be 
followed. 

Now  we  come  to  the  filling  in  of  the  eni[)ty  spaces 
on  the  cake  side. 
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Toi’  I'lER. — Pi[)e  egg  shape  stroke  with  star  tube 
No.  9,  exactly  in  the  centre  of  the  space  left,  over-pipe 
with  plain  tube  from  each  side  in  C curves,  bringing  it  in 
wedge  sha[)e  as  shown,  adding  a small  three-stroke  plum 
on  the  top,  taking  care,  in  all  cases,  not  to  let  it  occupy  the 
whole  space  left,  but  leaving  sufficient  plain  cake  side 
for  relief  of  each  ornament.  This  applies  to  all  cakes. 

Second  Tier. — d'he  centre  filling  is  very  simple,  and 
needs  no  descri[)tion. 

Bottom  Tier.-  Pipe  the  various  circular  and  other 
scrolls  (as  many  as  required  for  each  of  the  proper 
size)  on  oil  or  parchment  paper  with  star  tube  No.  8. 
When  dry,  set  in  position,  not  hat  on  each  side,  but  in 
such  a way  that  all  the  circular  curves  stand  away  from  the 
cake  side,  and  leaving  a plain  centre  for  the  doves.  When 
all  scrolls  are  fixed  and  set,  over-pipe  and  connect  with 
fine  plain  lines  in  the  usual  way.  Surround  the  whole 
with  graduated  embroidery. 


CAKE  No.  30. 

'Phis  plate  shows  the  same  cake  built  up  in  three- 
tier.  The  empty  spaces  between  the  raised  parts  of  the 
cake  edge  can  be  filled  in  with  cupids  or  flower  sprays, 
as  desired,  to  conqilete  the  cake. 
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CAKE  No.  31. 

The  first  and  second  tier  have  already  been  described 
on  pages  40  and  41,  plates  Nos.  1 1 and  12. 

Bottom  Tier,  d'oi-  Border. — Pipe  full  halves  and 
quarter  nets  on  net  nail  No.  14,  and  set  in  position  as 
directed  previously,  leaving  about  two  inches  space 
between  the  nets.  Over-pipe  these  with  two  opposite  C 
scrolls,  which  must  touch  each  other  in  the  centre  of  the  net, 
running  out  at  each  end;  curve  gradually  and  continuously 
in  a circular  swing  till  they  reach  the  ends  of  nets.  Sur- 
round with  a star  tube  No.  5 in  curves  brought  to  a point 
under  the  centre  of  net.  Fill  up  the  spaces  with  piped 
leaf-shaped  nets,  which  are  done  on  tin  as  follows  : cut 
out  a paper  shape  of  leaf  to  assure  equality,  and  lay  on  an 
S-shaped  tin  sketched  round  with  a paper  cornet.  Right 
through  the  centre  of  these,  pipe  two  lines  with  plain  tube 
No.  3 close  together  so  that  they  may  touch  all  the  way. 
Over  this  again  place  a third  line  with  tube  No.  3,  on 
which  you  fix  a piece  of  white  cotton  all  along  the  centre 
line  and  over-pipe  once  more  with  plain  tube  No.  2.  This 
cotton  will  not  be  visible,  but  will  strengthen  the  net ; even 
if  it  should  crack  in  handling  it  will  remain  whole.  Now 
pipe  your  net  from  the  raised  centre  line,  to  the  outline  with 
very  fine  lines,  not  too  open.  Combine  all  the  strings  on  the 
outline  with  a fine  border.  All  along  the  centre,  jiipe  a 
straight  line  with  plain  tube  No.  2,  and  two  more  on  each 
side  parallel  with  it.  These  again  over-line  with  tulie 
No.  I,  and  on  each  side  of  them  add  another  parallel  as 
close  together  as  possible. 
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Bottom  Border. — This  is  rather  complicated,  and 
requires  a great  amount  of  study.  It  should  only  be 
attempted  by  those  who  are  already  sufficiently  adv^anced 
in  hollow  stem  piping,  otherwise  I should  recommend 
piping  the  scrolls  in  the  usual  way  with  a star  tube.  Divide 
in  equal  spaces  corresponding  with  the  top  border.  Sketch 
out  all  outlines  of  scrolling  with  a fine  tube  in  e.xact  shape 
and  position,  then  pipe  the  first  two  lines  of  all  the  hollow 
stem  work.  The  spaces  left  between  the  scrolls  should 
now  be  filled  in  with  fine  netting,  all  the  centre  parts 
being  well  raised ; no  matter  how  small  the  spaces 
are,  the  nets  must  not  be  fiat.  Now  complete  the  hollow 
stem  piping,  wash  over  as  usual,  and  raise  up  all  openings. 
It  will  be  noticed  there  are  two  main  inner  curves,  one  of 
which  is  in  the  shape  of  a fiower,  the  other  in  the  shape 
of  a snake’s  head.  These  hold  in  their  mouths  a small 
spray  of  roses,  which  is  first  piped  on  a piece  of  thin 
white  cardboard  and  then  fi.xed,  overhanging  the 
scrolling.  Before  shaping  the  snakes’  heads,  pipe  up 
the  foundation!  for  same  line  and  over,  to  bring  heads 
sufficiently  forward  to  carry  the  fiower  spray. 


CAKES  Nos.  32~  33. 

Here  again  you  will  notice  a similarity  in  the  three 
tiers.  Although  in  harmony  with  each  other,  each  one 
is  totally  different. 

Top  Tier.  Top  Border.  Fix  scrolls  exactly  as 
given  on  plate  No.  28,  with  the  e.xception  that  they  are 
not  combined.  The  spaces  between  the  scrolls  fill  in  with 
heart  shape  over-lined  rolls,  bringing  the  centre  line  out 
most  prominently. 


No.  ;.51. 
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Bottom  Border.  -Pipe  circular  .scrolls,  even  size, 
in  the  usual  way. 

Second  Tier.  Top  Border. — Divide  in  eight,  fill  in 
oval  shape  nets,  leaving  about  i|-  inches  space  between 
each  net.  This  is  a three-lined  net,  not  before  described. 
P'irst  pipe  a two-lined  net  as  usual  in  even  diamonds,  then 
cross  with  a third  line.  All  joints  of  the  diamonds  must 
be  true  and  even  in  distance,  or  the  joints  to  be 
crossed  will  not  be  in  a straight  line,  and  you  will  be  wrong 
altogether.  When  the  first  three  lines  are  done,  repeat 
in  rotation  first,  second,  and  third  till  finished.  Fix  out- 
standing scrolls  between  the  nets,  as  explained  on  plate 
No.  24,  under  which  a small  spray  of  orange  blossoms 
is  fixed. 

Bottom  Border  is  easy  to  follow^  by  similar  borders 
explained  before. 

Bottom  Tier.  Top  Border. — Divide  in  eight,  pipe 
outstanding  large  S scrolls  on  parchment  paper,  as  ex- 
plained on  page  67  (plate  No.  24),  the  small  part  of  which 
fix  on  the  top  of  the  cake,  the  other  parts  reaching  down 
the  sides  ; over-pipe  in  the  usual  wedge  fashion,  and  sur- 
round as  shown.  On  each  of  these  scrolls  place  a small 
cupid.  In  spaces,  between  the  outstanding  scrolls,  sketch 
out  a heart  shape,  in  the  centre  of  which  pipe  the  shape 
of  a diamond.  Fill  in  the  two  nets  over  the  top  edge  of  the 
cake  in  the  form  of  two  orange  quarters,  well  lining  up 
the  centre  line  to  give  it  the  desired  .shape.  Now  fill  in 
the  netting  on  the  bottom  part  of  the  diamond  shape, 
surround  the  whole  with  hollow  stem  scrolling,  and  raise 
up  each  diamond  higher  as  they  get  smaller  in  proportion, 
so  that  the  smallest  is  the  most  [irominent  or  the  most 
outstanding. 

Bottom  Border. — 'I'his  is  shown  on  p.  32,  plate  No.  5. 
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CAKE  No.  34. 

1 oi’  Tier. — The  whole  of  this  is  over-piped,  no 
plain  cake  being-  visible,  the  effect  is  good  and  adds 
variety.  For  piping- the  cake  side,  the  stand  given 
on  page  19,  figure  No.  I,  will  be  found  very  useful,  but 
only  in  case  of  a dummy  cake.  Divide  the  cake  into  si.x 
spaces,  corresponding  at  top  and  bottom,  and  mark  out 
exactly  with^-paper  cornet  the  six  V shapes,  leaving  about 
one  inch  space  between  them  on  the  top  edge  of  the 
cake,  to  give  room  for  the  ball  nets  piped  on  No.  10  nail. 
When  the  lines  are  marked,  pipe  on  both  sides  of  the  V 
lines  with  No.  12  tube,  showing  the  sharp  cuts  of  piping 
on  the  inside  and  outside  of  each  V shape.  Right  over 
the  centre  of  this,  pipe  a straight  line,  crinkled  with  star 
tube  No.  9.  Over-line  with  Nos.  2 and  i.  Close  on 
each  side  of  this  line  add  a fine  parallel.  In  the  spaces 
of  the  top  V place  a lace-scrolled  net  piped  on  a No.  3 net 
nail.  Now  connect  the  bottom  points  of  V with  a fiat 
semicircle  piped  with  star  tube  No.  10,  from  point  to  point. 
In  the  spaces  left,  pipe  nets;  each  line  of  these  must  run 
parallel  with  the  sides  of  Y shapes.  Start  with  short  lines, 
and  work  from  the  centre,  near  the  bottom  border,  so  as 
tOj bring  it  well  out  into  a cube  shape. 

Second  Tier.  Tor  Border. — This  also  divide  in  six. 
r 

Use  half  and  quarter  ball  nets,  but  before  fixing  mark  out 
semicircles  from  centre  to  centre  of  the  netting  of  the  top 
cake,  leaving  sufficient  room  for  the  balls  when  the  border 
has  been  piped.  Pipe  the  marked  out  semicircles  with 
No.  12  tube  from  both  sides  like  the  above  \"  shapes,  and 
finish  off  in  the  same  manner.  Now  fix  the  ball  nets  and 
over-pipe  with  scrolling,  as  shown.  I'he  leaf  shape  nets 
between  the  balls  pipe  as  explained  before,  and  fix  in 
position  with  roses  and  leaves. 


No.  :50. 


No.  34. 
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Bottom  Border. — Form  semicircles  with  over-lined 
netting'  and  reverse,  as  shown. 

Bottom  Tier.  Tor  Border. — Divide  cake  into  six, 
allowing  a little  space  between  V shaped  netting  for  the 
lace  projection.  Mark  out  the  large  V shapes  to  occupy 
three-c|uarter  depth  of  the  cake  side;  over-pipe  with 
tube  No.  12  as  usual,  h'ill  in  with  the  four-lined  net,  as 
explained  on  cake  No.  28,  but  in  this  case  all  diamond 
shaped  lines  must  run  parallel  with  the  lines  of  the  V shapes. 
The  lacework  surrounding  these  must  be  piped  on  tin, 
first  with  a very  fine  tube,  and  placed  in  position  so  that 
the  pointed  sides  of  the  lace  stand  away  from  the  cake. 
The  lacework  projection  between  the  V-shaped  nets  is 
piped  on  tin.  The  two  sides  are  of  a heart  shape, 
fitting  close  on  the  top  of  the  cake,  but  widening  out  on 
the  sides,  level  with  the  V shape.  Cover  the  remaining 
space  with  a leaf-shaped  net,  piped  on  tin,  shaped  in 
such  a way  as  to  exactly  fit  the  outer  lines  of  the  heart 
shapes,  and  over-scroll  the  joints  as  shown.  Right  under 
this,  pipe  two  prominent  hollow  stem  scrolls. 

I)OTTOM  Border. — Divide  in  twelve,  to  correspond 
with  the  to[)  border.  Outline  the  scrolls,  and  place  a 
pointed  oval  upstanding  right  in  the  centre  between  the  V 
shaped  nets.  Raise  the  oval  and  surrounding  scrolls 
with  star  tubes  Nos.  6 or  8.  Fill  in  the  netting,  com- 
mencing with  short  lines  in  the  centre  of  each  space, 
gradually  lengthening  them  so  as  to  bring  the  network 
concave.  Now,  over-line  scrolling  with  tube  No.  2,  and 
shade  down  with  graduated  lines,  if  space  permits. 
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CAKE  No.  35. 

This  cake  has  a history,  which,  however.  I need  not 
mention  here.  It  is  a treasure  to  me,  and  has  held  a 
prominent  place  in  my  window  ever  since  it  earned  the 
First  Prize  Gold  Medal  at  the  Manchester  Exhibition  in 
1900.  I believe  it  was  the  first  time  I ever  exhibited 
Hollow  Stem  Piping. 

Top  Cake. — The  Top  Border  is  formed  of  closely-set 
nets  piped  over  a No.  i net  nail,  with  net  of  two  fine 
lines  only.  This  is  first  surrounded  with  No.  6 star,  over- 
lined with  tubes  Nos.  2 and  i.  Surround  this  on  the  top 
and  the  side  of  the  cake  with  three  graduated  lines. 

The  Bottom  Border  is  formed  of  piped  daisies  and 
leaves,  and  set  round  like  a natural  spray  of  flowers. 
The  remaining  space  is  filled  in  with  very  fine  scrolling 
running  in  all  directions  to  relieve  the  bareness  of  the 
cake  side. 

Second  Tier.  Top  Border.  — Divide  cake  in  six, 
and  mark  out  boat  shapes  for  netting,  which  is  piped 
directly  on  the  cake  edge,  commencing  with  short  lines 
on  both  ends  to  form  the  higher  points.  Leave  a small 
oval  space  in  the  centre,  and  in  this,  j)ipe  a bird’s  nest,  on 
which,  [)lace  two  small  doves.  Surround  boat-shaped  net 
with  graduated  dots.  Place  round  each  again  a semi- 
circle net,  bringing  well  forward  the  centre  line,  and 
surround  as  usual.  Between  the  boat-shape  nets,  jilace 
cornucopias,  which  are  piped  first  with  a thick  plain  tube. 
No.  4,  as  follows  : Pipe  on  [laper  a crinkled  pyramid, 
first  upright,  then  gradually  move  forward  while  still  on 
the  upmove.  Then  again  reverse  the  movement,  gradually 
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thinning  down  the  end.  When  dry,  place  a net  on  each, 
which  has  been  piped  on  the  bottom  end  of  nail  No.  15. 
Wdien  placed  in  position,  insert  a small  flower  s[)ray. 
binder  these  cornucopias,  pipe  hollow  stem  scrolls,  as 
shown. 

PjOTTom  Bokdek. — This  is  formed  like  natural  sprays 
of  roses,  buds,  and  leaves  piped  off  the  cake,  as  explained 
before. 

Bottom  1 ier.  Top  Border. — Divide  into  twelve, 
and  mark  out  hollow  stem  scrolling,  which  in  this  case  is 
utilised  to  hold  natural  flower  sprays.  To  work  this  true 
and  exact,  it  is  best  to  take  a piece  of  thin  cardboard  or 
stout  paper  of  the  exact  size  of  the  cake  division,  folded 
double.  On  this,  sketch  one  ornament  only,  the  correct 
outline  of  scrolling,  cut  out  with  scissors  and  unfold,  then 
you  have  two  (exact  in  size  and  right  in  opposite  jtosition) 
standing  scrolls,  just  the  size  of  the  spaces  marked  out. 
Use  this  in  the  same  way  as  a painter  would  use  a stencil, 
place  on  the  cake  side,  fixing  it  with  a little  icing,  and 
tracing  all  outlines.  Then  remove  the  pajjer  and  pipe  up 
the  first  two  lines  all  round  for  the  foundation  of  hollow 
stem  scrolling.  Next,  fill  in  all  the  narrow  spaces  between 
with  very  fine  scrolling  in  plain  lines,  circle  in  the  large 
spaces  to  shape,  and  fill  in  with  fine  netting  in  such  a way 
as  to  let  all  the  lines  run  parallel  with  the  main  scrolls,  well 
raising  the  centre  of  each  net.  This  being  finished, 
line  up  the  hollow  stem  work,  wash  over  in  the  usual 
way,  and  complete.  The  little  cupid  heads  peeping  out  in 
the  centre  of  each  scroll  are  piped  also,  and  these  are 
likely  to  give  a little  trouble.  However,  1 will 

endeavour  to  explain  as  clearly  as  possible,  and 

practicing  by  my  instructions  you  may  hope  for  success. 
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With  No.  2 plain  tube,  pipe  two  closely  adjoined  balls, 
the  first  a little  larger  and  higher  than  the  second. 
Before  leaving  the  bottom  ball  with  your  tube,  draw 
it  out  a little  to  a point  to  form  the  chin,  which 
would  be  like  No.  i.  Now  take  a paper  cornet,  cut  off 
a very  fine  point  and  place  it  right  in  the  centre  of  the  top 
ball  ; press  slightly,  moving  downwards  at  the  same  time 
a little  upright,  forming  the  nose,  as  No.  2.  Please 
remember,  when  piping  the  nose,  it  is  not  anything  like 
the  size  of  your  own,  or  you  are  sure  to  fail,  for  the 
smallest  possible  point  is  sufficient  for  a cupid’s  nose. 
With  sarnie  cornet,  pipe  two  thin  lines  to  form  the  eyes 
and  the  brow,  and  a little  short  line  under  the  nose  to  form 
the  mouth.  The  size  of  these  must  correspond  with  the 
face  of  the  cupid,  as  No.  3.  All  that  now  remains  to  be 
done  are  the  little  curls  falling  well  over  the  forehead  ; 
these  are  done  with  same  cornet,  and  the  face  of  the  cupid 
is  complete. 


Bottom  Border. — Mark  out  the  spaces  corresponding 
with  the  above  border,  first  marking  out  all  parts  of  inter- 
laced scrolls  with  fine  lines;  then  fill  in  with  a star  tube 
No.  9,  and  plain  off  with  tube  No.  2,  taking  care  that  all 
the  crossings  of  the  lines  are  cleanly  pi[)ed,  and  all  over- 
lapping curves  are  well  raised. 


No.  35. 


No.  36. 
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CAKE  No.  36. 

'I'his  cake  has  been  produced  entirely  for  the  beneht 
of  those  who  wish  to  know  more  about  lace  piping 
(the  latest  craze),  but  I am  afraid  it  is  useless  for  com- 
mercial purposes,  which,  however,  is  not  always  the  chief 
object  of  confectioners.  If  treated  as  a hobby  and 
produced  neatly,  it  will  serve  [turpose  of  showing  the 
something  new  in  your  window  as  a special  attraction, 
which  should  be  the  chief  study  of  every  enterprising- 
confectioner.  A neat  and  tastefully  arranged  window 
will  always  attract  customers,  and  those  who  do  not  j)ay 
attention  to  this  fact,  are  bound  to  miss  them.  With  this 
object  in  view,  I think  at  least  some  young  artist  will  try 
his  hand,  and  I hope  he  will  have  plenty  of  patience,  or 
he  had  better  not  bother  with  it. 

The  Tor  Cakk  is,  by  way  of  a change,  an  eight-corner 
shajte.  d'he  corners,  toj)  edge,  as  well  as  the  b(jttom  edge  of 
the  cake,  are  raised  with  No.  5 star  tube,  crinkled,  which 
over-line  several  times  with  tubers  Nos.  2 and  i.  h'rom 
this  work  hve  or  si.x;  graduated  lines  truly  jjarallel,  each 
forming  a smaller  square  with  all  corners  cleanly  cut, 
each  sfjuare  tapering  down  lower  and  smaller  than  the 
one  finished  previously,  forming  a very  pleasing  panel. 
The  plain  part  in  the  centre  fill  in  with  a very  line  scroll,  but 
leave  a little  jilain  space  for  relief  Round  the  top  edge  of 
the  cake  fi.x.  leaf-shape  [liped  nets  of  various  shapes  and 
over-scroll  at  your  own  discretion.  .Some  are  [daced 
upright,  and  some  in  a downward  [losition.  On  the  liottom 
corners  of  the  panels,  [ilace  some  very  fine  [ilped  scrolls, 
free  standing,  which  means  that  they  must  first  be  jiiped 
singly  on  tin,  a few  more  than  you  actually  re(iulre,  for 
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you  will  break  some,  and  if  you  make  more  after  you 
hav^e  fixed  them,  very  likely  you  will  find  those  made 
later  will  he  a different  size.  This  cake  fix  on  eight  pillars 
on  the  next  cake.  Now  fix  the  lace  round  the  bottom,  as 
shown  previously,  piped  on  tin  in  a slanting  position. 
In  spaces  between  the  pillars,  fix  some  piped  lace  curtains, 
through  which  the  little  cupids  are  looking,  taking  care  how 
you  set  on  the  nets  for  the  top  border  of  the  next  cake. 
Divide  again  in  eight  from  these  points,  pipe  graduated 
semicircles,  and  fill  in  with  scrolling,  which  will  be  seen 
running  right  along  the  edge  under  the  free  standing  nets. 
Right  in  the  centre  of  the  semicircles,  place  a large,  square, 
three-quarter  circle  net,  which  is  over-scrolled  with  points 
projecting  on  each  side  in  middle  of  the  net.  Where  points 
of  semicircles  meet,  place  two  heart-shaped  nets  over 
each  other,  one  small  with  a larger  one  underneath;  both 
are  embroidered  with  lace.  This  will  be  better  seen  from 
the  illustration  on  page  125,  plate  No.  45,  where  the  cake 
is  shown  in  a better  position. 

Bottom  Border. — Again  divide  into  eight.  Take 
the  exact  size  and  pipe  on  a slightly  bent  tin  fitting  the 
circle  of  cake.  Outline  the  space  in  two  parallel  lines,  two  or 
three  inches  apart,  according  to  depth  of  the  cake,  in  a very 
fiat  semicircular  shape,  fill  in  with  a two-lined  net  and 
over-scroll  with  fine  piping.  When  dry,  set  in  position 
round  the  bottom  of  the  cake,  surrounded  on  the  top  and 
the  bottom  with  graduated  lines,  finishing  off  the  tO{) 
part  with,  on  tin,  piped  lace,  so  that  the  toj)  points  stand  a 
little  way  from  the  cake  side.  The  lines  on  the  bottom 
of  the  net  must  be  a little  more  curved,  and  all  the 
ends  of  the  lines  must  run  in  one  point  to  form  a 
scollop.  Now  set  on  the  lace  around  the  semicircle,  as 
above.  Over  the  parts  where  the  nets  are  joined,  place  a 
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heart-shaped  leaf,  which  has  a square  bottom,  and  is 
embroidered  with  lace.  Fix  in  upright  position.  When 
the  cake  is  finished,  fix  on  pillars  again,  and  set  on  the  lace- 
piped  leaf  right  over  the  pillars  in  a downward  position. 
Between  each  pillar  on  the  bottom  cake  you  will  see  a 
lace-piped  recess.  For  this,  you  must  select  parts  of 
a suitable  copper  sponge  mould.  This,  over-pipe  with 
fine  netting.  When  dry,  remove  and  over-pipe  the 
inner  side  with  suitable  lines  ; also,  the  outer  edge  is 
embroidered  to  give  prominence,  as  well  as  to  strengthen 
the  net.  Set  in  position  between  the  pillars  right  under 
the  cake  as  above,  and  in  front  of  this,  place  a suitable 
standing  cupid. 

Bottom  Tier,  'boi'  Border. — Again  divide  in  eight. 
You  require  eight  three-quarter  circle  nets  piped  over  a tin 
roller  two  inches  in  diameter,  sixteen  piped  over  inches, 
and  sixteen  over  a one  inch  roller,  h'or  these  you  will 
use  the  stand  on  page  14,  figure  No.  1.  Now  com- 
mence to  pipe  these  nets,  which  are  all  alike,  except  in 
size.  Sketch  the  outlines  of  the  net,  then  pipe  two  lines 
fitting  closely  together  along  the  centre  with  tube  No.  3, 
and  again  another  line  on  the  top  of  these,  right  over  the 
joint  where  the  first  two  lines  touch.  On  this  line,  lay  a 
piece  of  white  cotton  to  strengthen  the  net.  Now  over-line 
again  with  No.  2 tube,  and  when  dry,  commence  to  l)il)e 
net  from  end  lines  to  centre  lines  on  both  sides.  The 
net  consists  of  one  line  each  way,  but  rather  close 
together.  'I'hese  nets  only  touch  the  tin  rollers  on  the 
very  edge  of  the  net;  from  there  to  the  centre  line,  which 
is  so  much  raised,  the  lines  are  hanging  and  form  a wedge- 
shaped  net.  It  can  also  be  done  quite  fiat,  without  the 
raised  lines,  but  the  effect  will  be  lost,  and  it  is  well 
worth  the  trouble  to  [)ipe  the  nets  wedge-shajjed.  When 
the  net  is  finished,  pipe  round  the  outer  edge  a fine  lace 
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pattern.  I'his  must  join  on  the  net  with  every  line  ; over 
the  joint  pipe  a very  fine  beading',  which  over-line  with 
a very  fine  string-  to  finish.  Over  the  centre  of  the  net 
pipe  two  lines  with  tube  No.  2,  one  over  the  other,  and 
with  No.  I to  finish  off,  g'iving  prominence  to  the  centre 
line;  on  each  side  of  this  place  one  very  fine  j)arallel  line. 
Now  between  the  centre  and  outer  lace  edging,  pipe 
another  line  with  tube  No.  2,  finishing  off  with  No.  i to 
complete  the  net.  The  smaller  nets  are  done  just  like  the 
larger,  but  you  must  arrange  the  width  according  to  the 
number  required  for  the  s[)aces.  Each  net  must  closely  fit 
on  the  next,  in  fact,  it  should  just  fit  a little  under  the  larger 
one,  so  that  the  whole  of  the  cake  edge  is  covered.  Fix  all 
the  nets,  and  when  in  [)osition  take  your  sizes  for  the  piped 
net  leaves,  fitting  close  on  each  three-quarter  circle  net. 
Cut  out  paper  shapes  corres[)ondingly ; the  bottom  of 
each  leaf  being  so  j)iped  as  to  fit  closely  with  the  wedge 
shape  of  the  circles.  Each  leaf  must  l)e  reduced  to  the 
size  of  the  circles.  All  net  leaves  are  piped  on  S shaped 
tins,  and  over-lined  in  different  ways,  as  shown.  hdx 
these  in  position,  which  completes  the  top  border. 

IfoTTOM  IfoROER. — d'his  also  is  diviiletl  in  eight 
spaces.  First  pij)e,  in  hollow  stem  piping,  two  large 
cornucopias  in  opposite  positions  and  surrouiKl  with  more 
hollow  stem  scrolls,  gradually  smaller  as  you  get 
higher  up.  Out  of  these  run  still  finer  scrolls  with  only 
single  lines,  to  gradually  shade  down  as  you  go  nearer 
the  top  border.  Between  the  two  first  large  cornucopias 
pil>e  a five-stroke  plum  with  No.  4 plain  tube  and  line  up 
each  stroke  with  Nos.  3,  2,  and  i tubes  to  get  a wedge 
shape  with  every  stroke.  Now,  fix  the  rose  wreath 
falling  out  of  the  cornucopias,  with  jfijjctl  roses  and 
leaves,  as  explained  before. 
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CAKE  No.  37. 

I am  bound  to  include  this  cake  in  my  book,  for 
although  it  was  shown  at  the  first  Manchester  Exhibition 
in  1896,  it  will  still  be  remembered  by  those  who  take  an 
interest  in  good  work.  The  conditions  of  the  com- 
petition were  j)eculiar,  and  such  as  to  set  a competitor 
thinking.  They  were  as  follows : “Three  tier  cake, 
thirty  inches,  each  tier  to  be  of  different  shape  but  none 
to  be  circular.”  To  do  this  effectively  it  wanted  some 
studying,  and  I came  to  the  conclusion  that  here  was  a 
good  opjjortunity  to  represent  the  three  weddings,  which, 

1 think,  1 managed  successfully.  1 decided  to  have  the 
whole  cake,  inchisive  of  the  boLKpiet,  lighted  u[)  with 
small  electric  lamps,  which  gave  a very  pretty  effect,  but 
I can  assure  intending  imitators  that  it  is  a troublesome 
jnece  of  work.  In  the  first  ])lace  we  will  [)ay  attention 
to  making  a dummy  of  the  three  tiers,  d'he  bottom 
cake  is  a si.x-corner,  or  hexagon  shape.  I hree  sides 
are  left  ])lain  and  three  alternate  sides  have  in  the  centre 
a [)iece,  four  inches  wide,  cut  out,  which  extends  from  the 
toj)  edge  to  the  centre  of  the  cake  side,  forming  a recess, 
in  which  a delvin  is  placed. 

d'he  second  tier  is  exactly  three-cornered  at  first.  I'he 
corners  in  the  first  i)lace  must  extend  over  the  Ixjttom 
tier  to  get  the  right  [)ro[)ortion.  d'hese  three  corners  are 
cut  off  about  five  inches  from  the  points  and  the  space 
left  is  utilised  to  form  a recess. 

d'he  top  tier  is  three-corner  shaped,  but  all  the 
corners  are  rounded  off',  so  as  to  leave  an  indistinct  shape 
representing  a hill,  d'his  is  the  foundation,  and  these 
must  be  faultlessly  iced.  Ifeing  of  peculiar  sha[)e,  this 
will  be  found  troublesome,  but  you  must  get  over  these 
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difficulties,  and  take  {)articular  care  when  arriving  at  the 
corners,  which  must  be  left  sharp,  or  the  intended  shape 
will  easily  be  disturbed.  Commence  piping  with  the 
top  cake  representing  the  shape  of  a hill  of  life — a 
Golden  Wedding.  Three  sides  of  the  triangular  shape 
are  utilised  for  plain  space,  surrounded  with  scrolls;  gilded 
over  and  piped  in  the  centre  is  a well  raised  number  “50,” 
and  under  each  figure  place  suitable  inscriptions,  such  as 
“Rest,”  “Comfort,”  “Peace.”  Surround  the  writing  with 
fine  scrolls.  Just  above  this  tablet,  place  a net  piped  over 
nail  No.  15,  and  on  each  side,  place  a small  gold  oak  leaf 
spray.  The  rest  of  the  sj)ace  is  covered  alternately  with 
raised  nets  and  scrolls.  For  the  net  parts,  net  nails 
Nos.  3,  6,  and  9 are  used,  but  when  in  position  over-pipe 
again.  On  each  of  the  three  rounded  corners  place  a 
small  CLipid  holding  a small  electric  lamp.  In  the  centre 
of  the  cake,  place  a trunk  of  a tree  with  branches  modelled 
in  gumpaste,  in  which  is  placed  a small  bunch  of  gold 
acorns  and  leaves.  In  front  of  the  trunk,  place  on  a 
small  ornamental  form  an  aged  couple  sitting  com- 
fortably under  the  tree.  Over  this,  pipe  in  gold,  a ribbon 
bearing  the  Inscription,  “Arrived  on  the  Hill  of  Life.” 
Between  the  bouquet  at  equal  distances  are  fixed  about 
six  electric  lamps,  the  wires  running  through  the  trunk 
of  the  tree,  and  extending  right  down  to  the  bottom  of 
the  cake.  Each  lamp  must  have  a separate  wire,  which 
is  fixed  with  screws  on  a long  bar  in  a box  underneath  the 
cake,  so  that  If  one  lamp  fails  to  act,  the  rest  are  still 
burning.  If  the  voltage  of  the  supply  is  200,  you  have 
twenty  10  volt  lamps  on  the  whole  cake,  all  with  separate 
wires  fixed  to  a bar,  from  which-  the  current  of  200  volts 
is  equally  divided  over  the  20  lamps.  It  this  is  not  done, 
the  small  lamps  will  soon  be  spoiled,  and  the  replacing  is 
not  an  easy  matter  on  a finished  cake.  The  electrifying  is 
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only  a fad,  and  not  necessary,  as  a good  show  may  be 
obtained  without  it,  if  the  piping  is  well  done. 

The  Second  Tier  is  to  represent  a Silver  Wedding 
Cake.  In  the  first  place,  make  the  three  recesses,  which 
are  placed  on  the  three  cut  off  corners.  These  are  made 
of  gumpaste.  Roll  out  a sheet  of  paste,  cut  to  shape,  and 
lay  over  a tin  of  the  proper  shape  to  dry.  When  dry, 
first  decorate  the  top  of  the  inner  part  of  the  recess 
with  a small  border  of  leaves,  and  on  each  side  fix  a 
Corinthian  pillar,  which  must  be  silvered  over,  with  the 
exception  of  the  top  part  of  pillar.  Next  lay  a border 
over  the  arch  of  the  recess,  which  should  be  of  the  same 
width  as  the  pillars.  In  the  centre  of  this,  as  well  as  on  the 
parts  where  the  circle  rests  on  the  pillars,  place  a suitable 
ornament,  such  as  a shell  or  figure-head,  as  used  in  this 
case.  Right  in  the  centre  of  the  inner  part  place  an 
electric  lam|),  When  the  recesses  have  been  fixed,  pipe 
the  top  border, which  in  this  case  are  twooval  three-stringed 
nets.  P>etween  the  two  nets  fix  a small  silver  spray. 
On  each  side  of  the  top  of  the  recesses  lay  a few  orange 
buds  and  silver  leaves  tastefully,  to  hide  the  plain  top  of 
the  recess.  In  the  centre  of  the  three  plain  sides,  place  a 
concave  medallion,  which  first  silver  over,  and  pipe  in 
the  centre  of  each  the  figures  “ 25,”  and  under  the  figures 
place  an  inscription,  such  as  “Happiness,”  “Prosperity,” 
and  “God’s  Blessing,”  all  silvered  over  and  surrounded 
with  very  fine  scrolling.  Surround  the  medallion  with  a 
bold  scroll  of  hollow  stem  piping,  and  intertwine 
occasionally  with  silver  acorns. 

Now  jiipe  the  bottom  border  and  embroider  the  top 
border,  leaving  sufficient  [)lain  space  for  relief.  P'ix  on 
the  bottom  tier  and  place  art  figures,  in  each  recess,  repre- 
senting -Science,  Art  and  Literature.  Right  under  each  of 
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these  figures,  on  top  of  the  bottom  tier,  pipe  a prominent 
semi-circle  four-stringed  net.  Place  a gumpaste  tablet 
with  the  inscription  in  white  only,  such  as,  “Good  Luck,” 
“Healthand  Strength,”  immediately  under  the  four-stringed 
net.  Over  each  corner  pipe  a prominent  scroll,  tapering- 
down  to  a point  almost  reaching  the  bottom  border.  In 
this  scroll,  on  each  corner  of  the  cake  fix  a green  jasmine 
and  orange  blossom  spray,  to  indicate  the  first  or  green 
wedding.  I n the  other  three  panels,  where  the  recesses  are, 
embroider  the  corners  of  the  recesses,  tapering  it  down  to 
a fine  lace  border.  In  each  recess  is  placed  a medium- 
sized dolphin,  on  the  head  of  which  stands  a small  cupid 
holding  a letter,  two  rings,  and  two  hearts.  Insert  in  the 
mouth  of  each  dolphin  a small  electric  lamp.  On  the  top 
edge  of  the  recess,  on  each  side,  place  two  small  cupids 
facing  each  other. 

Bottom  Border,  pipe  very  bold  scrolls  as  shown, 
bringing  out  most  prominently  the  scroll  in  the  centre  of 
each  panel,  right  under  the  tablet  and  the  dolphin  head. 


No.  38, 
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CAKE  No.  38. 

This  cake  has  been  designed  and  piped,  without  any 
suggestion  or  assistance  from  myself,  by  one  of  my  pupils, 
Mr.  Firpo,  then  at  Stockport,  but  now  holding  a high 
position  as  first  artist  in  Bombay.  1 am  glad  to  be  able 
to  produce  it  in  this  book,  and,  as  you  will  see,  there  are  a 
few  traces  of  the  master  in  this  design,  but  a good  feature 
of  the  pupil’s  own  originality  is  also  noticeable.  Here  is 
an  instance  of  a young  man,  Italian  by  birth,  who  never 
piped  a wedding  cake  or  anything  in  this  line  until  he 
came  to  me  for  lessons,  and  in  a few  years  made  such 
progress  as  to  enable  him  to  win  first  jtrizes  at  Man- 
chester and  London  Exhibitions  for  work  sent  in,  as  well 
as  in  piping  competitions. 

He  is  only  one  of  many  of  my  pupils  that  have 
made  this  work  a hobby,  and  who  by  perseverance  and 
practice  have  not  only  become  remarkable  products  of 
the  teacher,  but  have  created  many  smart  designs  of 
their  own. 

d'op  Tier. — Tor  Border  is  formed  of  nets  piped  on 
net  nail  No.  i,  surrounded  with  graduated  lines. 

Bottom  Border,  divided  in  equal  spaces  as  the  top 
border,  and  lined  up  in  V shapes  to  correspond  with  the 
top  border. 

In  each  V shape,  pijte  a large  egg-shaped  stroke  with 
star  tube  No.  10,  overpipe  from  both  sides  with  No.  2 
plain  tube,  two  C curves  back  to  l>ack  in  wedge  shape 
with  a straight  uplined  stroke  through  the  centre  of  each. 
The  space  between  the  top  and  the  l)ottom  V shapes,  fill 
in  with  fine  lace  edging  to  comjdete. 
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Second  1 ier.  -1  he  Top  Border  is  formed  of  oval 
netting,  surrounded  with  graduated  lines,  a large  piped 
rose  being  placed  between  each  net. 

Bottom  Border. — Divide  in  equal  spaces  as  nets 
above.  Pipe  large  C curves  with  star  tube  No.  9 
extending  over  the  whole  space.  Overdine  the  end  curves 
only  with  No.  2 plain  tube,  adding  a few  inner  links  and 
opposite  curves  above,  gradually  falling  towards  the  centre 
of  the  C curves.  Right  under  ends  of  the  C scrolls,  pipe  two 
opposite  curves  with  star  tube,  forming  a pointed  V shape, 
point  downwards,  and  overdine  with  two  parallel  lines.  In 
the  space  left,  fix  a piped  daisy.  Now,  in  the  centre  of  each 
large  C curve,  pipe  a grape  hanging  downwards,  and  on 
each  side  of  this,  fix  piped  doves  facing  each  other,  with 
their  tails  pointing  towards  the  end  of  the  curves. 

Bottom  Tier. — Top  Border  divide  in  equal  spaces  ; 
sketch  out  in  joining  squares,  the  points  of  which  are 
extended  down  on  the  side  of  the  cake  as  well  as  on  the 
top. 

Over-pipe  with  star  tube  No.  5,  and  fill  in  with  netting, 
well  raised  in  the  centre,  ddie  nets  being  finished, 
continue  the  outlines  of  nets  with  star  tube  down  the  side  of 
the  cake  in  a straight  line,  forming  equal  squares  all  round 
the  cake  side,  the  points  of  these  almost  reaching  to  the 
bottom  of  the  cake.  This  done,  over-line  with  tubes  Nos.  2 
and  I,  raising  these  well  to  form  the  most  prominent  square. 
In  each  of  these  squares  place  three  more  squares, 
graduated  so  that  each  smaller  square  falls  gradually 
lower,  the  last  one  only  forming  single  lines.  Repeat 
the  same  process  outside  the  squares  towards  the  cake 
bottom.  In  each  space  fix  large  piped  roses  under  each 
point,  and  a piped  daisy  and  leaves  to  match. 
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Birthday  and  Christmas 
Cakes. 


TREATMENT  OF  FONDANT  ICING. 

These  cakes  afford  many  opportunities  for  the  young- 
artist  who  has  good  taste  for  the  shading  of  colours.  There 
is  no  restriction  as  in  wedding  cakes,  where  only  white 
must  be  used.  1 think  I may  venture  to  say  that  there  are 
not  so  many  heavy  fruit  cakes  used  as  formerly,  birthday 
cakes  in  particular.  I find  customers  are  more  in  favour  of 
a Gateaux  made  from  a fine  sponge  cake  base,  or  other 
endless  varieties,  such  as  almond  or  chocolate  sponge,  etc., 
with  various  other  fillings,  where  Marzipan  su[)plies  a 
useful  variety.  'I'hese,  generally,  are  iced  with  Fondant 
icing.  The  British  confectioner  having  got  more  ac- 
quainted with  this,  it  naturally  follows  that  it  is  getting 
more  attention,  which  it  deserves,  for  no  icing  is  as 
palatable  as  Fondant.  It  can  be  used  in  various 
shades  and  flavours,  which,  in  itself,  adds  to  the 
beauty  of  these  cakes.  In  icing  cakes  with  Fondant,  it 
recjuires  great  care  to  gain  the  full  advantage  of 
obtaining  a ])erfect  gloss  and  even  surface.  Care 

must  be  taken  to  have  it  just  the  right  consistency,  and 
it  should  not  lie  more  than  blood  warm.  If  used  too  hot, 
it  will  set  hard,  and  lose  its  beautiful  gloss,  the  chief 
feature  of  h'ondant  icing.  When  using  colours  great  care 
is  needed,  and  1 most  earnestly  recommend  you  to  use  no 
bright  or  deep  colours,  and  be  very  careful  in  keeping  all 
coloured  icings  in  very  pale  shades.  Unfortunately, 
there  are  many  useless  colours  supplied  to  confectioners. 
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and  I have  experienced  great  difficulty  in  getting  a really 
reliable  article.  The  best  result  for  pink  will  be  obtained 
by  dissolving  pure  carmine  with  a little  hot  water,  adding 
a few  drops  of  liquid  ammonia,  and,  lastly,  the  juice  of 
one  lemon,  which  will  brighten  the  carmine  considerably. 
If  kept  tightly  corked  in  a bottle,  it  will  keep  in  good 
condition  for  a long  time,  d'he  next  two  principal  colours 
are  yellow  and  green,  and  there  are  none  better  than 
those  bearing  the  name  of  Breton,  of  Paris.  These  can 
be  obtained  in  small  bottles  from  any  hrst-class  grocer. 
You  must  not  allow  them  to  get  dry  in  the  bottle,  but 
keep  them  tightly  corked.  If  any  signs  of  drying  should 
arise,  add  a little  cold  water,  and  let  it  remain  on  the  top  of 
the  colouring.  These  are  guaranteed  pure  vegetable 
colours,  and  can  be  used  with  perfect  safety.  With  these 
three  you  can  get  any  number  of  other  shades — by 
blending  yellow  and  pink  you  get  orange;  pink  and 
a little  ultramarine  blue  will  make  violet;  for  coffee 
colouring  a little  burnt  sugar  will  give  the  best  result. 
Chocolate  colouring  I do  not  recommend.  Melted  pure 
block  cocoa  alone  gives  the  best  result. 


LAYING  OF  FRUITS. 

The  laying  of  fruits  require  explanation.  On  the  Con- 
tinent, the  fruits  being  more  plentiful  and  of  a better 
variety,  the  confectioner  preserves  his  own  in  the  various 
colours  as  required,  but  here,  we  are  at  a disadvantage, 
and  it  is  advisable  to  get  some  of  the  glazed  or  candied 
fruits  which  can  be  bought  at  fairly  reasonable  prices 
from  the  confectioner’s  sundryman.  Select  a good 
assortment  of  colours,  such  as  greengages,  almonds,  white 
and  pink  pears,  apricots  and  cherries,  d'he  white  and 
the  pink  fruit,  place  separately  in  some  sim})le  syrup  to 
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soften,  but  should  the  fruit  be  rather  candied  or  crystal- 
lised, they  should  be  first  washed  in  hot  water.  Black 
Walnuts  are  almost  indisjjensable  to  help  the  variety  of 
colours.  They  are  ine.xpensive  and  quite  easily  prepared, 
and  it  will  pay  those  who  use  plenty  of  fruit  for  this 
purpose.  Get  some  green  walnuts  when  in  season, 
which  should  be  obtained  freshly  plucked  from  the  tree, 
with  their  green  outer  skins  undamaged.  Prick  them 
with  a fork  all  over,  almost  reaching  the  centre  of  the  nut. 
and  let  them  remain  in  cold  water  for  about  four  days. 
By  this  time  the  walnuts  will  have  darkened  consideral)ly. 
Drain  them,  and  boil  slowly  on  a very  slow  fire  until  they 
become  soft.  I may  here  point  out  that  it  is  better  to 
leave  them  a little  hard,  and  not  boil  them  too  soft, 
or,  later  on,  the  hot  syrup  will  still  help  them  to  soften, 
and  the  chances  are  you  will  get  them  too  soft  for  using 
with  advantage.  Now  boil  some  simple  syrup-  4 lbs.  of 
sugar  to  one  pint  of  water — and  pour  over  the  nuts, 
which  have  previously  been  well  drained. 

Next  day,  drain  off  the  syrup  again,  bring  to  a boil  and 
pour  over  the  nuts,  and  repeat  this  four  or  five  times  until 
the  syrup  becomes  thicker.  Whenever  the  syrup  is  boiled 
up  it  should  be  well  skimmed.  The  last  time  the  syrup 
is  boiled  drop  in  the  nuts,  and  l)oil  fora  few  minutes,  then 
fill  into  the  jars  or  the  fruit  glasses,  and  cork  tightly, 
d'hey  will  kecq)  for  years,  and  always  be  ready  lor 
use.  When  boiling  syrup,  to  improve  the  llavour,  add  a 
little  cinnamon  and  cloves  tied  up  in  a bag,  and  let  it 
remain  in  until  finished. 

With  these  fruits,  and  the  help  of  a good,  green, 
drained  Angelica,  you  can  get  a very  pretty  effect,  and  it 
is  decidedly  better  to  eat  than  the  flowers  pi[)ed  in  sugar, 
which  are  used  in  the  old  style  of  piping  cakes.  Now  a 
few  points  as  to  the  laying  of  the  fruit.  Pears  of  good 
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size  are  useful  for  laying  roses.  Cut  the  pear  in  half,  then 
again  in  very  thin  slices,  crossways,  placing  a cherry  in 
the  centre,  and  lay  the  slices  round  this,  standing  straight 
up,  like  the  petals  of  a rose.  As  you  get  nearer 
to  the  outside  petals,  lay  them  more  on  the  slant,  and,  if 
cut  thin  enough,  you  will  be  able  to  turn  over  the  edges 
of  each  petal  like  a natural  rose.  In  laying  a wreath, 
this  rule  for  cutting  up  the  fruit  must  be  observed: 
A pear,  for  instance,  should  be  cut  lengthways  into  eight 
equal  pieces,  and  laid  on  the  cake  in  a V shape.  The 
rounded  side,  which  is  the  outer  part  of  the  fruit,  should 
lay  to  the  inner  part  of  the  V shape,  and  the  sharp  edges  to 
the  outside.  The  same  applies  to  other  fruits.  Now  we 
come  to  the  arrangement  of  colours,  which  is  a most 
important  matter,  and  here  are  rules  to  be  followed. 
Colours  which  are  most  contrasting  should  be  laid 
adjoining  each  other.  Take  cake  No.  39  for  example, 
you  commence  with  a red  rose  in  the  centre  of 
wreath.  Next,  lay  two  slices  of  greengages  or  green 
almonds,  then  white  pear,  black  walnut,  apricot,  and 
so  again  follow  on  with  red,  green,  white,  black  and 
yellow,  bringing  the  wreath  to  a point  at  the  end.  On 
both  sides  lay  a few  diamond-shaped  cut  angelica,  as  well 
as  finishing  off  the  points  of  the  wreath.  A few  finely  cut 
sprigs  of  angelica,  cut  like  grass,  placed  upstanding  in  the 
centre  of  the  wreath,  but  slanting  towards  the  ends  of  the 
points  will  give  it  a better  effect,  as  it  will  relieve  the 
flatness.  Always  place  three  of  these  in  a cluster,  a 
long  one  pointing  towards  the  end  of  the  wreath,  and  on 
each  side  a smaller  one,  pointing  outwards  in  a 
V sha[)e.  There  are  many  other  ways  of  laying  fruit,  but 
it  entirely  depends  on  the  space  left  on  the  cake  after  they 
are  piped.  To  lay  a rosette,  place  five  half  cherries  in  a 
circle,  with  a rouncl  piece  of  greengage  or  walnut  for  centre, 
then  five  diamond-shaped  pieces  of  angelica  placed  between 
the  cherries,  not  laid  down  flat,  but  in  slightly  upstanding 
position.  Flowers  can  be  laid  on  in  any  shape  by  care- 
fully cutting  up  tbe  fruit.  I have  gone  rather  fully  into 
details  in  fruit  laying,  well  knowing  that  much  information 
is  necessary  for  this  class  of  work,  and  will  come  more 
into  use  as  the  confectioner  gets  further  enlightened  on 
the  subject. 
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No.  39. 

CAKE  No.  39. 

This  is  a fondant  iced  birthday  cake  of  the  light  type 
called  a sand  cake.  They  are  baked  in  a Hat  round 
tin  and  only  recjuire  icing  on  the  top,  which  should  be 
iced  with  white  fondant,  hdrst,  sketch  out  in  the  centre  of 
the  cake  the  letters  “Doris.”  Pipe  a criidded  base  in  the 
letters  and  overline  with  plain  fine  lines;  again  overline 
with  very  fine  lines  in  pink.  Surround  the  name  with 
freehand  scrolls  in  white  and  chocolate,  very  fine  and  neat. 
Now  pipe  two  parallel  white  lines,  which  are  close  to 
the  outer  circle,  and  a line  of  chocolate  between  the  two. 
Repeat  the  same  about  one  inch  apart  running  parallel. 
In  this  space  pipe  a pale  green  line  from  which  branch  off 
the  flowers  in  white  and  pink.  P'ill  in  with  a few  green 
leaves  to  finish  the  spray.  The  spaces  left  between  the 
lettering  and  inner  circle,  lay  in  with  preserved  fruits. 
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No.  40. 

CAKE  No.  40. 

Top  Border. — Pipe  a plump  stroke  with  No.  9 star 
tube,  the  thickest  part  almost  level  with  cake  edge, 
running  into  a fine  point  towards  the  centre  of  the  cake. 
Repeat  the  same  on  the  side,  each  stroke  fitting- 
in  between  the  spaces  of  those  on  the  top.  Surround 
each  star  stroke  with  No.  12  tube,  holding  the  thin 
end  upright,  and  with  the  thick  end  slide  closely 
along  the  outer  part  of  each  star  stroke,  bringing  both 
joints  to  a sharp  point.  The  space  left  between  the 
thickest  part  of  the  star  strokes,  fill  in  with  a crinkled  line 
zigzag  shape  and  over-line  until  it  gets  almost  equal  in 
height.  When  dry,  over-pipe  in  zigzag  again  with 
No.  II  tube,  holding  the  thin  end  upwards.  A better 
effect  can  be  obtained  if  time  is  no  object,  by  piping 
the  outlines  round  the  star  tubing  with  tube  No.  2,  and 
finish  off  with  No.  i,  instead  of  using  No.  12. 

Bottom  Border. — Pipe  semicircles  with  tube  No.  10, 
with  an  upright  tassel  in  each  centre,  over-line  as  shown 
on  the  plate.  The  chocolate  medallion  in  the  centre 
of  the  cake  will  be  described  later. 
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CAKES  Nos.  41  and  42. 

Birthday  cakes  are  shown  in  two  positions,  enabling 
you  to  closely  follow  all  details.  First,  sketch  out  the 
spacefor  thename, a little  to  one  side  of  the  cake, outline  and 
fill  in  with  pale  violet,  thin  enough  to  run  smoothly. 
When  dry,  pipe  “Daisy”  in  bold  letters.  Surround  the 
space  chiefiy  on  one  side  with  inter-mixed  scrolling,  all 
white,  leaving  space  for  “Many  Happy  Returns”  which 
is  boldly  piped  in  colours,  or  white  and  gilded  top  lines. 
Now  pipe  all  sprays  and  leaves  of  a daisy  in  pale 
green,  taking  care  to  arrange  them  gracefully,  surround- 
ing the  lettering,  all  commencing  from  one  spot.  In 
shaping  these  leaves,  I recommend  you  to  get  a 
natural  spray  for  a copy.  Pipe  the  leaves  with  a 
paper  cornet  (with  icing  not  too  stiff)  from  which  cut 
off  the  point  in  a small  leaf  shape.  Then  make  one  long 
stroke,  adding  the  smaller  points  running  sideways,  with 
smaller  leaf-shaped  bag.  Pull  out  the  edges  of  the  leaves 
with  the  aid  of  a pin.  d'hen  with  a very  fine  cornet, 
filled  with  slightly  darker  green  icing  (also  a little  stiffer), 
mark  the  centre  veins  of  each  leaf,  and  shade  a 
darker  green  in  different  places,  to  get  them  more  natural. 
Last,  pipe  the  daises,  large  and  small,  as  shown.  Pkich 
must  be  fixed  in  a green  stalk,  with  a few  buds, — some  all 
green  and  quite  closed,  and  some  partly  open, — just  show- 
ing a little  of  the  coming  white  fiower.  In  this  case  the 
daisies  are  pi[)ed  direct  on  to  the  cake  in  the  following 
manner,  p'ill  a [)aper  cornet,  cut  of  medium  size,  and  pipe 
bold  strokes  in  a circle,  tapering  down  each  one  towards 
the  centre  of  the  flower.  Raise  the  bag  a little  at  the 
beginning  to  allow  the  icing  to  come  freely,  as  the  outer 
circle  of  flower  must  be  higher  than  the  centre.  Squeeze 
l)oldIy,  then  slightly  j)ress  down  the  bag  as  you  travel 
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towards  the  centre,  leaving  a little  hollow  space  with  each 
stroke.  Let  one  side  of  the  flower  be  a little  higher  than 
the  other  to  show  more  life,  and  it  should  be  slightly 
oval;  in  shape  to  give  the  appearance  of  a side-view, 
hhll  in  J;  he  ^centre  of  each  daisy  with  orange-coloured  icing 
by  placing  single  dots  closely  together  forming  the  inner 
circle,  which  again  should  be  more  raised  in  the  centre. 
If  you  study  nature  you  will  have  no  difficulty  in  getting 
a natural  effect,  but  here  again,  I must  say,  practice 
makes  perfect.  The  piping  of  a daisy  will  be  seen  in 
more  detail  on  plate  No.  6i,  where  it  is  shown  in  sections 
from  beginning  to  end.  Fig.  No.  7,  the  leaves  of  a 
daisy,  illustrated. 

Tor  Border. - Divide  in  eight,  and  pipe  opposite  the 
semicircles  over  the  cake  edge,  crossing  in  such  a way  as 
to  leave  eight  pointed  ovals  and  eight  diamond  shapes. 
Fill  in  with  over-lined  rolls,  as  explained  before,  and 
surround  as  usual. 

Bottom  Border.— Pipe  the  single  standing  pointed 
ovals  with  No.  9 star  tube,  and  over-line  with  No.  2 on 
both  sides,  neatly  running  into  points  at  the  end  of  the  star 
piping.  Place  graduated  dots  between  the  ovals.  Between 
the  top  points,  pipe  a small  C curve  slightly  raised,  which  is 
over-piped  in  chocolate,  and  shaded  down  with  finer  lines. 
Between  the  top  and  the  bottom  borders,  right  under  the 
ovals,  pipe  a wreath  of  roses  and  leaves  in  various  colours, 
hanging  on  strings  running  into  one  point,  and  fitting 
close  on  the  points  of  the  ovals,  so  as  to  appear  as  if 
they  hung  from  these. 


No.  42. 


Ko.  43. 


No.  44. 
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CAKES  Nos.  43  and  44. 

Christmas  Cake  shown  in  two  positions  with  appropriate 
centre. 

I^'ir.st  sketch  out  in  fine  lines  the  centre  space.  Raise 
the  lines  of  that  part  where  the  inscription  is  to  be  })laced 
and  hll  in  with  soft  pale  blue  icing.  When  dry,  pi[)e 
“Merry  Christmas”  in  hold  letters,  shaped  like  tree 
branches,  in  gray-brown  icing.  Over-pipe  these  very  finely 
with  white,  to  give  an  afipearance  as  if  it  had  snowed  on 
the  letters,  and  to  correspond  with  the  over-snowed  scenery 
above.  Now,  with  white  icing,  build  up  the  scenery 
representing  a landscape  surrounded  with  hills  all 
snow  covered.  On  the  right  side,  pipe  a church  with 
pale  brown  icing,  the  top  only  being  in  white,  representing 
snow,  and  place  a few  Christmas  trees  in  green  icing 
studded  with  white,  on  each  side.  The  plain  cake  above 
represents  a clear  sky,  with  half  a moon  and  a few  stars 
piped  in  gold.  Surround  the  whole  with  bold  scrolling 
touched  with  pink.  Right  through  the  to[)  centre  scroll, 
pipe  a cross-bar,  on  which  place  a bell,  and  gilded  rope 
hanging  down  towards  the  left  of  the  scenery,  where 
bather  Christmas  is  standing  between  the  trees  ringing 
the  Christmas  bell.  Much  of  the  effect  of  this  cake  is  lost 
in  the  absence  of  colours. 

boi’  Jh)Ri)F,K.  - ] )ivide  into  eight  pointed  ovals,  b'rom 
the- centre  of  each  of  these,  pipe  similar  ovals,  all  with 
No.  6 star  tube,  taking  care  to  leave  the  crossings  clean 
and  even,  b'ill  in  the  three  corner  spaces  with  very  tine 
netting,  fan  shape,  both  f>n  the  top  and  the  side  of  the 
cake.  Now  till  in  diamonds  on  the  cake  edge  with  three 
more  diamonds,  gradually  getting  smaller  and  higher, 
the  smallest  of  all  to  be  the  most  raised,  and  should 
Ije  tilled  in  with  chocolate  or  pink.  Now  o\’er-line  star 
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piping  with  two  fine  parallel  lines,  leaving  the  clean 
crossing  whenever  passing  the  line  of  the  next  shape. 
.Surround  with  graduated  lines  on  the  top  and  side  of  the 
cake  as  shown. 

Bottom  Border. — Pipe  bold  S shapes  with  No.  lo 
star  tube,  which  run  into  a fine  point  on  each  end,  closely 
adjoining  each  other.  Overpipe  with  tube  No.  2 on  both 
sides,  starting  from  the  centre  to  an  outward  point,  fill  in 
with  dots  as  before,  and  surround.  Overpipe  the  centre 
dot  with  a ring  in  chocolate.  The  centre  border  is  piped  in 
reverse  scrolls,  overlined  with  chocolate.  Between  these 
run  a continuous  line,  overlined  with  pink. 

CAKE  No.  45. 

This  cake  has  already  been  fully  described  on  page 
too,  plate  No.'^^.  Only  the  centre  remains  for  detail. 
Pipe  a four-lined  net  on  the  concave  side  of  the  chocolate 
medallion  tin,  three  inches  in  diameter.  When  dry, 
pipe  the  inscription  on  this,  overlined  in  pink,  surrounded 
with  fine  scrolling,  and  overpiped  in  chocolate.  This  is 
placed  on  a ring  of  exactly  the  same  circumference,  which 
has  been  raised  about  half  an  inch,  by  piping  line  over  line. 
Round  this,  place  four  leaf-shaped  nets  piped  on  tin  and 
overscrolled.  The  other  four  nets  are  piped  on  the 
longest  half  of  net  nail  No.  15,  and  overlined  as  usual. 
Between  each  of  these  eight  nets,  place  a very  fmely 
piped  skeleton  of  a holly  leaf,  which  has  been  j)reviously 
piped  on  .S  shaped  tins. 

CAKES  Nos.  46  to  53. 

All  Christmas  cakes  are  of  good  commercial  value,  and 
need  no  description,  as  they  can  easily  be  followed  from 
details  given  on  other  cakes,  e.xcept  the  centres,  which 
will  be  given  under  the  heading  of  chocolate  medallions 
on  pages  137  and  142. 


No.  45, 


Xn.  4G. 


Xu.  47. 


No.  4S. 


No.  4!J. 


?^o.  50. 


No.  51. 


No.  52. 


Nn.  53. 


Fondant  Iced  Cake  Tops. 


Xo.  54. 


Xo.  55. 


Xo.  5G, 


Xo.  57. 


DEPTFOI^J; 

Fondant  Iced  Cake  Tops. 

'Fhe  next  six  illustrations  are  Fondant  iced  in  various 
shades  of  colors,  and  we  will  take  each  separately  so  as 
to  name  the  colors  which  should  be  used  to  harmonise. 

CAKE  No.  54. 

Sketch  out  the  circle  on  the  right  side,  line  up  with 
piping,  and  fill  in  with  bright  orange  Fondant.  The  half 
moon  shape  should  be  filled  in  with  pale  yellow  Pipe  the 
letters  in  white  only.  The  star  points  round  the  circle, 
pipe  with  a star  tube  bag,  in  which  place  on  one  side,  with 
the  aid  of  a piece  of  wire,  a thin  streak  of  bright  red,  then 
fill  in  with  white,  and  pipe  the  point  in  such  a fashion  as 
to  show  a thin  streak  of  red  in  the  centre  of  each  stroke. 
Pipe  the  ferns  in  pale  green  on  yellow  ground,  the  small 
flowers  in  white  with  pink  rose  in  centre  of  spray.  Over- 
pipe the  border  edge  with  fine  lines  of  chocolate. 

CAKE  No.  55. 

Ice  with  white  Fondant,  and  sketch  out  space  for  the 
inscription,  run  in  some  melted  pure  l)lock  cocoa  with  a 
little  cocoa  l)utter  added  to  assure  it  running  level. 
Varnish  over  when  cold  and  set  with  chocolate  varnish. 
Pipe  the  letters  in  ])Ink  and  the  surrounding  scrolls  in 
white.  Surround  the  letter  space  with  scrolls  in  white, 
and  touch  up  alternately  in  pink  ami  chocolate. 

CAKE  No.  56. 

Mark  out  three  horseshoe  shapes,  and  fill  in  with 
coffee  h'ondant,  filling  the  remaining  space  with  orange. 
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rose  on  coffee,  pale  pink,  fine  piping  white,  the  lettering- 
on  orange  in  pale  green,  and  the  edging  over-line  with 
chocolate. 

CAKE  No.  57. 

Place  in  the  centre  a large  oval  and  concave  chocolate 
medallion,  lettering  in  white,  scrolls  in  pink,  and  ferns  in 
pale  green.  P'ill  in  the  half-moon  shape,  on  each  side, 
with  pale  pink  and  pale  voilet  P'ondant,  and  the  three 
corner  spaces  left  with  pale  yellow.  The  ferns  and  Powers 
as  before.  Over-line  heavy  scrolls  with  chocolate. 

CAKE  No.  58. 

P'or  the  centre  use  oval  chocolate  medallion,  on  which 
pipe  centre  cornucopia,  with  star  tube  No.  9 in  bold 
crinkles.  P'lowers  various  ; colour  of  ferns  pale  green. 
Lettering  in  pink;  scrolling  in  white.  Fill  in  half-moon 
shapes,  one  in  pale  pink,  the  other  in  pale  yellow.  Ferns 
in  pale  green;  flowers  various  shades.  Circle  in  medal- 
lion with  star  tube  No.  9,  commencing  with  a prominent 
circular  curve,  continued  in  single  strokes  till  reaching 
the  cake  edge,  right  opposite  the  commencement ; over- 
line with  No.  2 plain  tube  and  touch  up  with  chocolate  ; 
edge  border  similar. 

CAKE  No.  59. 

Centre  chocolate  medallion.  Writing  pink,  scrolling 
white.  The  ferns  and  Powers  as  before;  line  up  the  star 
points,  filled  in  with  red  Fondant.  Lyre  shapes  with  coffee 
Fondant;  all  piping  in  white,  except  star  point,  and  sur- 
round in  with  pale  green.  Edge  border  over-line  with 
chocolate.  The  sharp  cuts  of  tube  No.  12,  used  in  edge 
border,  should  be  inlaid  with  a fine  streak  of  pink,  as 
explained  in  cake  No.  54. 
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Chocolate  Medallions. 

Chocolate  Medallions  are  useful  additions  to  the 
confectionery  art,  and  can  be  conveniently  used  tor 
inscriptions  or  endless  varieties  of  tloral  and  landscape 
scenery, — Piping  for  cake  centres  : The  contrast  of  the 

dark  chocolate  on  a white  cake  is  in  itself  pleasing, 
besides  being  good  to  eat.  I do  not  advise  the  con- 
fectioner to  make  his  own  chocolate  for  the  purpose. 
Much  time  can  be  saved  by  getting  some  dark  penny 
sticks  from  the  manufacttirers.  P>reak  in  small  pieces, 
place  in  a tin  in  the  prover  or  an  oven  stack  to  melt  slowly, 
but  do  not  let  it  get  too  hot,  or  it  will  be  of  no  use. 
Add  no  water  or  anything.  This  may  seem  hardly 
necessary  to  mention,  but  from  e.xperience  I know  that 
it  has  been  done,  and  will  still  be,  by  inexperienced  hands, 
the  average  English  confectioner  not  knowing  how  to 
handle  chocolate.  When  the  chocolate  is  all  melted,  turn 
over  several  times  to  get  it  of  an  even  temperature.  If 
used  too  cold,  or  uneven  in  temperature,  the  medallions 
will  turn  out  streaky  like  marble,  and  will  not  have  the 
smooth,  black,  and  even  surface  they  ought  to  get  by- 
proper  mani[)ulation.  Pre[tare  the  moulds,  which  nuist 
be  well  rubbed  with  fine  tissue  paper,  well  polished  ; do 
not  touch  the  inside  with  your  fingers.  Get  sufficient 
chocolate  to  fill  the  motild,  in  yotir  hand,  roll  into  a ball 
and  drop  in  the  mould,  fiatten  from  the  centre  to  the  outer 
edge  with  your  finger  ends,  making  sure  there  are  no  wind 
blisters  between  the  chocolate  and  the  mould.  When  fiat, 
knock  the  mould  on  the  table  until  it  gets  even  and  ([uite 
oily  on  the  surface,  then  [)lace  immediately  in  a cold  |)lace, 
leave  it  until  the  next  day.  By  slightly  tapping 
or  bending  the  mould,  the  medallion  will  easily 
come  out  and  have  a perfect,  smooth,  and  glossy  surface, 
which  should,  however,  not  be  touched  with  your  hand, 
d'hey  are  now  ready  for  varnishing.  There  is  only  one 
satisfactory  varnish,  which  is  made  as  follows;  Get  two 
ounces  of  the  best  Gum  Benstia,  Itreak  it  up  in  small 
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pieces,  place  in  a bottle,  and  pour  over  it  sufficient  pure 
spirits  of  wine  (not  methylated),  so  that  it  will  be  well 
covered.  Cork  up  tightly  and  store  in  a warm  place  for 
twenty-four  hours.  Shake  the  bottle  occasionally,  let  the 
contents  well  settle  down  and  carefully  pour  off  the  fluid  in 
another  bottle,  making  sure  there  is  no  fine  grit  in  it.  This 
varnish  is  now  ready,  and  should  be  applied  with  a fine 
camel  hair  brush  while  warm,  and  allowed  to  get 
thoroughly  dry.  If  the  varnish  is  rather  thin  and  gives 
not  sufficient  gloss,  varnish  over  again  after  an  interval  of 
at  least  two  hours.  If  the  varnish  is  too  strong  it  will 
show  a milky  surface  when  applied.  In  this  case  a little 
more  spirit  should  be  added  to  the  varnish  to  make  it 
weaker.  It  is  essential  to  varnish  chocolate  in  a warm 
room  to  get  a good  result;  all  draughts  or  dust  should  be 
avoided.  Do  not  use  any  shellac  or  gum  for  varnish; 
remember  you  are  a confectioner,  and  not  a French 
polisher.  When  thoroughly  dry,  store  away  in  boxes, 
with  soft  paper  between  to  prevent  scratching.  They 
are  now  ready  for  piping.  As  a rule,  a medallion  bears 
an  inscription  ; the  small  sizes,  uj)  to  three  inches  in 
diameter,  do  not  give  much  scope,  therefore  lettering 
is  bound  to  be  done  very  small,  either  in  print  or  freehand. 
Single  plain  lines  look  best.  The  writing  is  placed  a 
little  on  one  side,  to  give  room  for  floral  decoration, 
which  is  generally  done  in  natural  colours.  It  is  also  very 
effective  if  all  is  [)iped  in  one  colour,  either  very  pale  pink 
or  cream,  but  these  easily  fade  if  e.xposed  to  the  light. 
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Landscape  Piping. 

'I'his  is  not  easily  accomplished,  and  a great  amount 
of  patience  and  practice  is  necessary,  jtarticularly  to  a 
person  not  well  up  in  using  the  pencil  for  sketching- 
scenery  from  life.  However,  nothing  is  impossible  to  the 
man  who  makes  up  his  mind  ; if  he  is  made  of  the  right 
stuff  half  the  battle  is  over  in  the  very  fact  of  making  up 
his  mind  to  win  it. 

b'or  this  kind  ()f  piping  various  stiffnesses  of  icing  are 
recjuired.  No  tubes  are  used,  simply  a paper  cornet 
with  the  |)oint  cut  off  to  the  required  size.  I must 
here  refer  back  to  the  cake  shown  on  page  126 
(cake  No.  47).  The  chocolate  medallion  in  the  centre 
is  a cottage.  First,  pipe  the  outlines  of  the  cottage 
with  hue  [)aper  cornet,  then  pipe  the  windows,  leaving 
the  surface  of  the  medallion  to  form  the  glass.  This 
done,  raise  the  whole  of  the  outlines  up  a little  higher 
by  over-]n’j)ing  with  the  aid  of  a paper  cornet  with  its 
larger  point  cut  off,  filling  in  all  the  spaces  of  the 
outlines,  with  the  e.x;ce[)tion  of  the  windows,  with  icing, 
.soft  enough  to  run  Hat.  When  dry,  over-line  again 
the  co[)ing  of  the  front  of  the  roof  to  bring  it  more 
forward,  the  sides  corresponding,  but  towards  the  top  of 
the  roof  it  must  tajter  down  level  with  the  surface  of  the 
medallion.  When  dry.  lay  in  jiosition  so  that  when  the 
soft  icing  is  filled  in  it  runs  level  from  the  [projected  part  to 
the  toj)  of  the  roof  on  the  medallion  surface.  Ifefore  this 
gets  dry,  over-pi[)e  all  edgings  or  projections  with  a fine 
cornet  of  stiff  icing  to  give  prominence  to  the  outstanding 
cofhng  of  the  roof.  The  front  [lart  of  the  scenery  is  piped 
uj)  with  stiff  icing,  imitating  foliage,  leaving  the  ])lain 
space  to  be  filled  in  with  soft  icing  for  the  inscription,  d'he 
background,  imitating  hills  at  a distance,  is  done  by  piping 
a few  lines  with  soft  Icing,  and  with  the  finger  ends  smear 
over  the  surface  of  the  medallion,  .so  that  the  gloss  of 
same  is  destroyed,  but  only  so  far  as  the  backgrountl  is 
intended,  leaving  sufficient  glossy  space  to  form  the  sky. 
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Touch  this  up  at  various  points  with  icing  a little  thicker, 
which  should  serve  as  a shading.  Now  with  stiff  icing 
pipe  the  trees  and  foliage  in  such  a manner  as  to  still 
leave  a space  to  show  the  background.  The  same  rule 
should  be  followed  on  cakes  Nos.  49  and  50. 

Cake  No.  48  is  a water  scene.  The  water  is  produced 
first,  and  is  done  by  piping  five  lines  across  the  medallion 
with  very  soft  icing,  the  top  line  showing  a perfectly 
level  surface.  As  soon  as  this  is  done,  wipe  it  over  with 
your  finger  ends  to  take  away  all  the  gloss  of  the 
medallion.  With  a little  stiffer  icing,  pipe  a few  occasional 
lines,  some  straight,  some  a little  wavy,  but  very  fine, 
which  gives  the  desired  effect  of  a distant  water 
surface.  This  done,  outline  the  shape  of  a boat  in  very 
fine  lines.  Pipe  the  mast  and  ropes,  then  outline  the  sails, 
fill  in  with  soft  icing,  and  immediately  pipe  over  a few 
lines,  to  form  the  pleats  of  the  wrapped  up  sail,  with  stiff 
icing.  The  stiffer  icing  will  slightly  spread  on  the 
surfiice  of  the  soft,  but  should  remain  just  sufficiently 
raised  to  represent  the  pleats.  Now  fill  in  the  shape  of 
the  boat  with  soft  icing,  and  over-pipe  immediately  with 
stiff  lines  showing  the  keel,  joints  of  boarcis,  and  the  top 
edge  of  the  boat.  When  dry,  over-pipe  the  top  edge  of  the 
boat  again  to  bring  it  more  forward.  Pipe  a little  landscape 
scenery  on  both  sides  of  the  medallion  representing  the 
shore.  The  water  scene  on  cake  No.  51  is  worked  on 
similar  lines. 


[Plate  No.  60.) 

Shows  the  square  plaques  of  gumpaste,  on  which  are 
piped  Heaton  Hall  and  Ruthin  Castle,  Denbighshire, 
for  a Royal  cake.  This  was  prodticed  from  photographs, 
and  is  done  in  the  same  way  as  described  on  page  14 1, 
cake  No.  47. 

In  this  case  the  dimensions  and  all  the  main  lines 
must  be  exactly  measured  to  get  everything  in  [)roportion. 

With  this  description,  I hope  you  will  be  able  to 
get  through  this  difficult  work,  it  being  as  well  as  I can 
explain  on  paper.  Further  advantage  will  be  gained 
by  a few  practical  lessons. 


Xu.  GO. 


Flozver  Piping 


Flower  Piping. 

PLATE  No.  61. 

Here  is  a variety  of  small  llowers  and  ferns  useful 
for  chocolate  medallions.  A paper  cornet  is  all  that  is 
necessary  to  pipe  them  with. 

No.  I.-  -A  few  small  flowers  piped  with  five  dots  placed 
in  a circle  ; centre  filled  in  with  pink. 

No.  2. — Small  llowers  and  huds  showing  side  view. 
Pipe  a small  three-stroked  plum  so  that  the  centre  stroke 
stands  out  a little  ; each  stroke  must  be  run  out  very 
thinly  and  all  meet  in  one  spot.  Now  pipe  another 
stroke,  right  on  the  top  of  the  centre  one,  commencing 
thickly  running  out,  and  thinly  towards  the  end.  Cover 
the  ends  of  all  four  lines  to  shape  the  calyx  of  the 
flowers. 

No.  3 illustrates  a small  flower  shaped  with  five  single 
strokes  in  a circle,  all  points  meeting  in  the  centre.  In 
forming  the  sej)arate  leaves  (which  are  first  shown  single) 
use  a paper  cornet  with  the  point  cut  off  to  the  thickness 
of  a No.  I tube.  F’orm  a small  ball,  then  gradually  travel 
to  a point,  at  the  same  time  pushing  the  point  of  the  bag 
well  in  the  centre  of  the  petal,  forming  a little  hollow  space 
in  the  centre  of  each.  Cover  the  centre  with  a small 
ring  in  pink  icing  to  complete  the  flower. 

No.  4 shows  a daisy,  as  piped  directly  on  medallions, 
which  is  done  in  almost  the  same  way  as  No  3,  the 
difference  being,  that  each  petal  is  shaped  narrower  and 
longer,  and  piped  closer  together  in  a circle.  When 
forming  a wreath  of  daisies  it  will  lie  more  effective  to 
raise  one  side  of  the  flower  a little  higher  than  the  other, 
by  going  over  the  separate  lines  several  times,  as  shown 
on  the  second  finished  flower.  The  centre  of  the  Daisy 
is  piped  in  a raised  circle  of  small  dots,  with  highly 
coloured  yellow  or  pale  orange  icing. 
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No.  5 is  shaped  exactly  like  No.  3,  and  whilst  the 
icing  is  still  wet,  surround  each  petal  with  lines  with  the 
aid  of  a very  fine  paper  cornet,  gradually  raising  the  edge 
of  each  petal,  and  showing  a little  cut  in  the  centre  edge, 
making  the  llower  into  a primrose. 

No.  6 is  a pansy,  shaped  like  No.  3,  with  the  exception 
of  forming  four  small  petals  of  equal  size,  and  one  as 
large  again.  The  Lily  of  the  Valley  is  also  shown  in 
sections.  First,  pipe  a fine  line  for  the  stem  (which 
should  in  all  cases  be  slightly  bent  towards  the  side  of 
the  flowers),  and  on  this  join  smaller  lines.  On  each  of 
these  pipe  a flower  in  a drooping  position,  commencing 
from  the  top  line  with  a very  small  flower,  and  gradually 
increasing  the  size  of  each  towards  the  bottom  of  the  stem, 
d'he  flower  itself  is  formed  by  three  small-sized  strokes, 
commencing  thickly,  and  drawing  the  point  of  each 
towards  the  outside.  Pipe  two  strokes  closely  together, 
and  another  on  the  to[)  right  over  the  joint  of  the  two. 

No.  7.  Daisy  leaf,  [fiped  with  paper  cornet  filled  with 
medium  soft  icing,  the  point  of  which  is  cut  into  leaf 
shape,  hirst,  i)i{)e  the  centre  leaf  thin  and  narrow, 
gradually  widening  on  the  to[)  by  a little  more  ])ressure 
on  the  bag.  Now  join  two  more  narrow  leaves  on  each 
side  of  the  centre  stroke,  [)oints  running  out  thinly. 
With  the  [joint  of  a pin  pull  out  the  edges  of  the  leaves 
all  round,  and  with  a very  fine  [xi[jer  cornet  [>i[)e  the 
centre  veins  on  each  section  of  the  leaf. 

No.  8. — A rose  leaf  piped  with  No.  15  tube.  Hold 
the  bag  almost  level  with  the  surface  you  jjipe  on. 
h'irst,  jjress  hard  t(j  allow  the  leaf  to  thicken,  then  [jull 
forward  to  a [joint  gradually,  and  reduce  the  [jressure, 
finishing  with  the  pcjint  sideways.  Pull  out  the  edges 
with  the  help  cjf  a [jin. 

No.  9.  Holly  leaf  pi[jed  with  the  same  tube,  but 
longer,  and  of  alnujst  equal  width,  kee[)ing  the  same  more 
flat.  Pull  out  the  edges  longer  than  rose  leaf,  and  leave 
mcjre  s[jace  between  each  [joint. 

No  10  is  a small  Ifijwer  [jiped  with  a [japer  cornet  cut 
off  to  leaf  sha[je,  with  which  [ji[je  five  small  leaves  in  a 
circle  commencing  from  the  centre,  raising  the  outwxird 
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j)oints.  A small  ring  in  pink  or  yellow  forms  the  centre. 
On  the  left  of  this  flower  is  a common  fern,  which  is  piped 
with  a very  line  paper  cornet.  First  pipe  the  centre  stem, 
which,  however,  should  never  be  in  a straight  line.  The 
small  leaves  are  shown  single  and  in  sections.  Commence 
from  the  stem  in  a zigzag  movement,  running  to  a fine 
point.  Increase  the  size  of  each  leaf  as  you  get  nearer 
the  bottom  end.  The  leaves  must  be  exactly  opposite 
each  other,  with  all  points  running  in  a V shape  towards 
the  top  end  of  the  fern. 

Maiukn-hair  Ferns. — First  pipe  the  centre  and 
side  stems  in  curved  lines;  not  a straight  line  must  be 
seen  in  this  fern,  however  small  it  be.  The  leaves  are 
shaped  by  three  or  four  closely  adjoining  half-circle 
movements,  each  stroke  being  reduced  to  half  the  size  of 
the  previous  one,  so  that  when  they  are  finished  the 
whole  of  them  show  an  almost  three-cornered  leaf,  with 
fine  edges  on  one  side. 

A quicker  way  is  by  using  a paper  cornet  with  medium 
soft  icing.  Cut  the  point  in  a very  small  leaf  shape,  with 
which  pipe  small  leaves  all  round  the  stems.  This, 
however,  will  not  look  so  natural  as  the  former,  but  still 
might  answer  the  purpose.  There  are  various  other 
small  ferns  shown  on  the  illustration  which  can  easily  be 
followed,  and  be  found  useful  in  forming  small  flower 
s[)rays  on  chocolate  medallions. 

Surrounding  inscriptions.  These  are  shown  on  cakes 
illustrated  in  the  Christmas  and  Birthday  Cake  Section. 
Here  I must  recommend  my  readers  to  study  nature.  It 
is  much  easier  to  pipe  a single  flower,  or  a spray  of  them, 
by  taking  a natural  flower  for  a copy,  and  will  help 
particularly  when  piping  in  colours. 


No.  Gl. 
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PLATE  No.  62. 

Piped  Roses. — These  roses  are  piped  on  rose  nails 
which  should  be  slightly  greased  with  lard,  not  with  a 
brush,  but  simply  by  rubbing  them  over  with  your  finger 
ends  very  thinly.  A few  general  instructions  will  help. 
Hold  the  rose  nail  in  your  left  hand,  with  the  thumb  and 
first  two  fingers  directly  under  the  top  plate  of  the  nail, 
d'he  point  should  rest  on  the  table.  Your  arms  should 
rest  on  the  table  edge,  to  give  you  a firm  support. 
Revolve  the  nail  with  your  left  hand,  but  let  the  point  of 
the  nail  remain  on  the  table  while  doing  so,  and  hold  it 
perfectly  upright  while  piping  the  rose.  There  are 
three  kinds  of  roses,  all  commencing  with  No.  18 
tube  for  the  centre.  We  will  take  Nos.  i to  5 first. 
Hold  the  bag  in  such  a position  that  the  straight 
cut  of  the  tube  will  stand  perfectly  upright,  resting 
with  the  thick  end  right  on  the  centre  of  the 
nail.  As  soon  as  you  commence  to  force  the  icing 
through  the  tube,  revolve  the  nail  so  as  to  form  a 
closely-wrapped  centre,  which  is  a firm  supjiort  to  carry 
the  rose.  Revolve  the  nail  back  again  to  the  former 
position,  and  add  another  circle  round  the  first,  but  a little 
higher  up.  When  this  is  dry,  pipe  the  first  petal  with  the 
same  tube  upright  in  a half-circle  movement,  commencing 
at  the  bottom  of  the  [liped  centre,  and  gradually  raising  the 
petal  above  the  same  and  moving  downward  again,  as 
shown  on  figure  i.  The  bottom  end  of  the  tube  should 
slide  along  the  previously  piped  centre  when  Jiiping  these 
petals,  if  too  far  away  from  it  you  will  not  get  the  petals 
to  stand  up,  they  will  fall  flatter  and  drop.  Behind  this 
petal,  right  in  the  centre,  commence  the  second  petal  with 
the  same  movement,  overlapping  the  first  petal,  as  shown 
on  figure  2.  Repeat,  as  shown  on  figures  3 and  4,  in  such 
a manner  that  the  four  upright  piped  petals  form  a 
complete  circle  round  the  inner  centre.  With  No.  16 
rose  tube,  pipe  five  smaller  petals  in  a more  slanting 
position  round  the  bottom  of  the  rose,  almost  on  the  nail, 
each  one  overlapping  the  previously  j)iped  petal,  as  shown 
on  figure  5.  Another  kind  of  rose  (Nos.  i to  4)  is  shown 
commencing  from  the  bottom  of  the  plate.  The  centre  is 
the  .same  as  the  former,  but  the  first  (higher)  circle  of  four 
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petals  is  piped  with  tube  No.  i6,  pointing  upright  as  shown 
on  figure  No.  2.  A little  lower  another  circle  of  five  petals 
is  piped  with  the  same  tube,  but  slightly  on  the  slant, 
like  figure  3.  Last,  another  circle  of  five  petals  is  added, 
fiat  with  the  nail  as  with  the  former  rose,  as  shown  on 
figure  No.  4.  Rose  shown  in  sections,  figures  1 to  7,  is 
piped  with  No.  18  entirely,  in  the  same  manner  as  the 
first  described,  but  in  this  case  the  top  part  of  each  petal 
added  to  the  inner  circle  is  piped  in  such  a manner  as 
to  show  a natural  bend  of  each  petal.  This  is  done  by 
leaving  a little  icing  on  the  outer  part  of  the  top  end  of 
the  tube,  which  will  drag  the  petal  and  help  to  overlap  the 
top  edge  : in  this  you  must  assist  by  holding  your  right 
hand  a little  sideways,  allowing  to  fix  the  bottom  end  of 
the  petal  more  securely,  or  the  whole  petal  will  tumble  over. 
In  all  cases  take  care  that  the  bottom  or  thicker  end  of 
the  rose  tube  is  closely  fixed  on  the  already  piped  part  of 
the  rose,  or  no  petal  will  remain  in  the  desired  position. 
This  last  is  the  most  natural  of  piped  roses,  but  it  will 
take  a lot  of  practice  to  thoroughly  master  the  piping 
satisfactorily. 

(Plate  No.  6j). 

Here  are  three  useful  fiowers,  illustrated  in  sections 
all  numbered  in  rotation  ; we  will  commence  with  the 
simplest  of  them,  Nos.  i to  6. 

The  Single  Pansy. — This  flower  consists  of  five 
even  sized  petals,  piped  with  tube  No.  16.  Hold  the  bag 
in  such  a position  that  the  tube  is  almost  fiat  with 
the  nail,  and  commence  each  petal  from  the  centre. 
With  a very  slight  outward  circular  movement,  coming 
back  to  centre  of  the  nail,  you  form  the  first  petal, 
as  shown  at  No.  i.  Do  not  remove  the  tube, 
but  repeat  same  movement,  forcing  the  next  petal 
slightly  under  the  first,  as  shown  at  No.  2,  3,  and  4. 
When  piping  the  last  one,  as  shown  at  No.  5.  take 
care  to  leave  a clean  joint,  as  you  may  easily  destroy 
the  first  petal  if  you  are  not  careful.  Now  pipe  the 
centre  with  paper  cornet,  forming  a small  ring  of  different 
coloured  icing.  This  flower  may  be  piped  white,  with 
yellow  centre  ; other  varieties  can  be  made  by  laying. 
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with  the  help  of  a stocking  needle,  a thin  streak  of  either 
yellow,  pink,  or  blue  icing  inside  the  bag,  level  with  the 
thin  edge  of  the  tube,  before  filling  it  with  white  icing. 
This  is  very  effective,  but  it  must  be  a very  fine  line 
only,  forming  the  outer  edge  of  each  petal.  The  same 
may  be  done  with  the  aster  and  the  pink  illustrated  on 
plate  No.  63.  Figures  Nos.  i to  4 will  show  how  to 
pipe  a pansy.  Nos.  i,  2,  and  3 are  piped  right  through 
with  No.  16.  First  pipe  the  two  smaller  petals,  as  shown 
previously  on  figure  i ; next  then  join  on  a third  and 
fourth  small  petal,  which  must  be  much  larger,  and  which 
are  obtained  by  a larger  circular  outward  movement  and  a 
little  extra  pressure  on  the  bag.  Don’t  lift  off  the  bag,  but 
proceed  with  the  last  or  fifth  petal,  taking  care  with  the 
joint  at  the  finish,  as  shown  on  No.  3.  No.  4 shows  a 
larger  pansy,  the  first  two  small  petals  being  piped  with 
tube  No.  16.  The  other  three,  including  the  largest,  are 
piped  with  tube  No.  18.  They  may  be  in  colours;  for 
instance,  two  small  petals  in  pale  yellow,  the  three  largest 
petals  in  voilet.  dd)  obtain  the  best  result,  in  colouring  a 
|)ansy,  is  by  rubbing  on  powdered  colours  when  the  flower 
is  dry,  with  the  help  of  cotton  wool ; this  will  give  a natural 
bloom,  and  |)aint  a few  fine  strokes  of  darker  colour  from 
the  centre  with  a camel-hair  brush.  Figures  i to  7 illustrate 
the  piping  of  a Narcissus.  This  is  piped  with  tube  No.  1 1 
for  small  flowers,  or  No.  16  for  large.  Commence 
from  the  centre  of  the  nail  with  a straight  outward 
movement,  returning  straight  to  the  centre,  taking  care 
that  no  seam  is  visible.  The  petal  must  stand  a little  over 
the  nail,  as  shown  in  figure  i.  Don’t  take  off  the  tube, 
but  immediately  repeat  the  movement  to  form  a second 
petal,  as  shown  on  figures  2,  3,  4,  5 and  6.  The  six  petals 
must  be  ecjually  divided  in  a circle,  each  petal  reaching 
over  the  nail  edge,  and  when  partly  dry  (so  that  you  can 
touch  them  with  the  finger  ends  without  sticking)  slightly 
jfinch  in  the  overstanding  point  of  each  petal  with  your 
thumb  and  first  finger,  giving  the  petals  the  natural 
curves.  Do  not  let  them  get  too  dry  or  they  will  show 
cracks,  which  must  be  avoided.  Before  the  flower  gets 
dry,  pipe  in  yellow  icing  the  centre  circle  with  No.  16 
tube  ; when  dry,  tint  the  top  edge  with  a little  orange 
colour. 
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(Plate  No.  64.) 

Nos.  I to  3 illustrate  the  aster  piped  with  No.  ii 
tube.  Pipe  the  outer  circle  close  to  the  nail  edge,  as  shown 
at  figure  i,  and  over  this,  pipe  a smaller  circle  in  the 
same  manner  as  figure  2,  and  a smaller  one  again,  like 
figure  3,  to  complete  the  flower.  P'igures  o to  3,  in 
centre  of  the  plate,  illustrate  the  pink.  Figure  o shows 
a plain  movement  with  No.  18  tube,  similarly  described 
on  plate  68. 

P'igures  i to  3. — Figure  i is  practically  the  same, 
but  in  this  case,  when  piping  the  separate  petals,  you 
must  jerk  the  tube  to  obtain  the  crinkles  in  the  petals. 
Over  this,  repeat  the  same  with  No.  17  tube,  as  shown 
on  figure  2,  and  again  with  No.  16,  very  small,  to  finish 
the  flower,  as  shown  on  figure  3.  This  flower  may  be 
piped  all  white  or  pink  inlaid  with  a fine  streak  of  darker 
shading  at  the  thin  edge  of  tube,  and,  when  dry,  splashed 
over  with  a still  darker  colour,  by  using  a stiff  tooth 
brush  dipped  in  colour,  and  passing  over  the  brush  with 
the  finger  end,  splashing  small  spots  all  over  the  flower. 
Do  not  take  too  much  colour  in  the  brush,  or  the  splashes 
will  fall  in  big  drops,  and  the  flower  will  be  spoiled. 

P'igures  i to  4 illustrate  the  marguerite  and  daisy. 
This  is  piped  with  No.  1 1 tube,  commencing  from  the 
centre  of  the  nail  with  a straight  outward  stroke,  coming 
back  to  centre  again,  and  closely  joining  the  petal  as 
shown  on  figure  i.  Repeat  the  same  movement  as 
shown  on  figures  2 and  3,  again  taking  care  when  joining 
the  last  petal.  Pipe  in  the  centre,  when  dry,  a round  ball 
of  soft  yellow  icing,  and  dip  the  flower  in  yellow-coloured, 
medium,  coarse,  granulated  sugar  to  complete  flower,  as 
shown  on  figure  4.  This  concludes  flower  piping,  and  I 
hope  with  these  instructions,  if  carefully  read  and  followed, 
and  with  the  help  of  the  illustrations  in  sections  you  will 
by  continual  practice  pipe  flowers  to  satisfy  yourself  and 
the  customers.  Study  nature  and  you  will  be  successful. 


Modelling  in  Gtinipnsle  and 
Marzipan 


Modelling  in  Gumpaste  and 
Marzipan. 

BONE  TOOLS  FOR  MODELLING,  No.  65. 

Various  tools  are  necessary  for  Modelling  as  with 
Piping.  All  details  can  be  seen  on  plates  Nos.  65,  66 
and  67.  Each  is  referred  to  by  a number  in  the  text. 

No.  I.  The  ball  end  is  used  for  making  petals  for 
roses,  and  the  pointed  end  for  making  the  centres 
of  other  dowers.  No.  2 is  for  shaping  the  petals  of 
dahlias  and  also  for  the  borders  of  Marzipan  cakes.  No.  4 
is  useful  for  pansies  and  other  large-leafed  flowers.  P'or 
similar  work,  use  also  Nos.  5 and  6.  No.  5 is  necessary  for 
the  edgings  of  rose  leaves  and  corntlowers.  No.  7 is 
for  making  the  centre  shape  of  a daisy  in  the  first  stage, 
and  is  most  useful  for  modelling  fruits.  The  same  applies 
to  those  from  Nos.  8 to  1 2,  all  of  which  will  be  found  essen- 
tial in  modelling  borders  or  other  ornaments  of  endless 
variety. 


TOOLS  FOR  MODELLING  (WOOD). 

See  Illustration  No.  66. 

These  are  cheaper  ones,  and  the  most  essential  and 
useful  modelling  sticks,  esjjecially  tor  fruits. 

SET  OF  MARZIPAN  PINCHERS. 

See  Illustration  No.  67. 

These  are  chietly  for  pinching  Marzi[)an  borders, 
and  can  be  used  with  advantage  in  endless  ways.  They 
will  also  be  useful  for  making  large  ornamental  pie  crusts 
for  ball  supper  buffets. 


MODELLINCx  TOOLS  OF  BONE— Set  of  1-doz. 


No.  65. 
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GENERAL  HINTS. 

Modelling,  like  piping,  is  a fine  art,  in  fact  I consider 
it  is  more  interesting  and  more  likely  to  be  adopted 
as  a hobby  than  piping,  for,  in  this,  greater  assistance 
is  found  from  nature,  particularly  when  modelling  in 
Marzipan,  which  is  so  easy  and  pliable,  and  which  can  be 
shaped  with  ease  before  it  is  getting  set,  a disadvantage 
you  will  meet  with  when  handling  gumpaste,  as  this  gets 
dry  much  quicker,  the  more  so  if  you  have  very  warm 
hands.  Anyone  with  very  hot  and  perspiring  fingers  will 
experience  the  greatest  difficulty  in  modelling  generally. 
Modelling  is  also  more  convenient  to  practice,  for  when 
once  you  have  prepared  your  j)asteand  stored  it  in  tightly 
closed  tins,  you  can,  without  much  trouble,  commence 
operations  any  time,  even  in  your  drawing  room, 
without  making  anything  untidy.  All  that  is  required  is 
a little  marble  slab  or  a sheet  of  thick  glass  to  work  on. 
In  a small  box,  keep  some  cornflour  for  dusting,  mixed 
with  a little  b'rench  chalk,  a pair  of  small  scissors,  a 
camel-hcur  brush  and  the  modelling  sticks,  and  you  are 
fixed  up  ready  for  work. 


MAKING  OF  GUMPASTE. 

I'o  get  a good  white  and  pliable  gumpaste,  cleanliness 
and  the  best  materials  are  essential.  .Soak  for  at  least 
twenty-four  hours  three  ounces  of  the  finest  guin 
tragacanth  in  half  a pint  of  cold  water,  and  give  it  an 
occasional  turn  over,  so  that  the  water  can  get  at  the 
thicker  shavings,  which  take  longer  to  soak.  See  that 
all  parts  are  well  softened  before  using,  or  you  will 
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not  get  a smooth  paste.  Now  place  the  soaked 

gum  in  a white  marble  mortar,  and  work  it  smoothly 
without  adding  anything.  When  smooth,  add  icing- 
sugar  by  degrees,  and  work  well  in ; not  more  than 
one  ounce  should  be  put  in  at  one  time.  When 

first  adding  the  sugar,  see  that  it  is  well  worked 

in  and  the  sides  scraped  down.  Larger  quantities 

can  be  used  when  you  have  worked  in  about  half  a 
pound.  Now,  add  blue,  sufficiently  to  give  it  the 
appearance  of  having  added  a little  too  much,  but 
which  on  being  worked,  will  be  found  to  be  right,  for 
with  plenty  of  working  it  gradually  gets  whiter,  and  if 
added  at  a later  stage  will  never  give  the  pure  white 
as  when  put  in  before  the  paste  is  worked.  It  is 
just  the  same  with  gumpaste  as  with  piping  icing. 
A few  spoonfuls  of  piping  icing  added  at  this  stage  will 
improve  the  colour  and  give  the  paste,  when  dry,  a 
hardness  and  appearance  of  china.  When  so  much  sugar 
has  been  added  that  it  becomes  troublesome  to  work, 
turn  out  on  the  slab  and  work  it  into  a stiff  paste.  It 
should  take,  in  all,  about  four  pounds  of  icing  sugar,  with 
half  a pound  of  cornflour  added  at  the  last.  The  paste 
is  now  ready  for  use,  and  should  immediately  be  covered 
over  with  a damp  cloth,  or,  better  still,  put  in  tins  with 
closely  fitting  lids  to  prevent  it  getting  a dry  crust. 
Gumpaste  can  be  worked  with  the  help  of  modelling- 
sticks  and  pinchers,  and  used  for  wedding  cake  decorations 
in  various  ways,  but  to  get  a good  effect,  a variety  of 
moulds  are  necessary,  see  plate  68.  For  the  benefit  of 
those  who  wish  to  try  their  hands  on  gumpaste,  I 
have  prepared  a three-tier  wedding  cake  entirely 
decorated  with  the  same. 
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THREE-TIER  CAKE  IN  GUMPASTE. 

(Plate  No.  68.) 

It  will  be  seen  that  various  leaf,  border,  and  medallion 
moulds  are  necessary  for  this  production  ; they  may  be 
in  the  shape  of  moulds,  varied  according  to  the  taste  of 
the  maker,  or  whatever  is  placed  at  his  disposal. 

The  Top  Tier  is  divided  into  six  panels  of  convex 
shape,  which  are  first  made  and  laid  on  tins  of  exact 
shape  to  dry.  When  dry,  embroider  on  both  sides  with 
a fine  border  made  from  an  imjiression  of  a border  mould 
and  fix  on  by  simply  damping  the  parts  with  a camel  hair 
brush.  In  the  centre  of  each  panel,  place  a Hying  cupid. 
The  scrolls  surrounding  these  are  made  as  follows:  Roll 
out  a sheet  of  paste  rather  thin,  over  which  pass  a 
crinkletl  roller,  cut  in  narrow  strips,  damp  the  ends  with 
a brush,  and  set  in  position.  When  the  panels  are  dry, 
set  in  position  round  the  cake.  Over  each,  jdace  a 
suitable  ornament,  as  in  this  case,  where  part  of  a 
medallion  mould  is  used.  They  must  be  so  placed  as  to 
lean  a little  forward  in  the  centre  of  the  ornament.  When 
the  panels  are  joined,  place  a leaf,  which  has  been  dried 
over  on  an  S shaped  tin,  in  an  upright  [losition,  and 
another,  right  ojiposite,  in  a slanting  position  projecting 
forward  over  panel  joints. 

Second  Iier.-  -This  is  formed  again  of  si.x  panels  of 
a different  sha|)e  touching  the  cake  only  in  the  centre, 
and  standing  away  from  the  top  and  bottom  about 
one  inch,  d'hese  are  also  laid  on  tins  shaped  so  as  to 
exactly  fit  when  placed  round  the  cake.  To  get  the 
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exact  size  and  shape,  make  the  divisions  first,  then 
get  some  thin  cardboard,  cut  to  shape  of  panels  of 
exact  size,  by  which  cut  out  the  gumpaste  panels.  When 
dry,  fix  the  centre  decoration  and  the  edge  border  as  above. 
Fix  the  panels  round  the  cake,  and  over  each  place  a 
suitable  top  ornament  leaning  forward.  Fill  the  space  left 
round  the  bottom  of  the  top  tier  with  modelled  daisies, 
and  leaves. 

Bottom  Tier. — This  is  round,  but  divided  in  six. 
Level  with  the  panels  above,  place  a suitable  scroll  or  figure, 
ornamented  on  the  cake  edge,  leaning  forward.  Under 
this,  exactly  in  the  centre  of  the  cake  side,  fix  a medallion, 
on  which  are  piped  in  plain  but  fine  lines  various  mottoes 
and  monograms.  On  the  top  of  the  cake  lay  a wreath 
of  roses  and  leaves,  most  prominently  at  the  corners  of 
the  panels  of  the  second  tier,  tapering  down  towards  the 
ends,  behind  the  [irojecting  figurehead.  Right  opposite 
the  corners  of  the  panels  lay  a spray  of  hyacinths, 
extending  down  the  cake  side  to  about  the  middle  of 
the  whole  depth.  Underneath  this,  fix  a small  rose 
border  in  a hanging  position,  an  impression  of  the 
ends  of  which  appear  to  be  fixed  on  the  top  of  each  side 
of  the  medallions.  Over  the  Medallions,  fix  two  Hying 
cupids  facing  each  other.  Divide  the  bottom  border  into 
six  semicircles.  Right  under  each  point,  place  an  upward  S 
shaped,  ornamental  leaf.  In  the  centre  of  each  semicircle 
set  a large,  broad  leaf,  pointing  downwards,  and  fill  up 
the  rest  of  the  semi-circle  with  a number  of  narrow 
leaves  which  have  been  laid  over  the  S shaped  tins. 
Cover  up  all  the  ends  with  a striped  border  standing 
away  from  the  cake  side,  and  a fine  edging  upwards, 
leaving  sufficiently  plain  space  tor  relief. 


No.  G8. 


Modelling  of  Marzipan 
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Modelling  in  Marzipan. 

MOULDS  FOR  MARZIPAN. 

These  are  either  made  from  wood  or  brimstone.  The 
former  are  more  expensive,  and  are  really  better  for  gum- 
paste  work  ; but  for  Marzipan  work  I prefer  brimstone 
moulds.  The  surface  of  brimstone  is  smoother,  and  does 
not  allow  the  oil  from  the  Marzipan  to  penetrate  (as  in 
the  case  of  wood  moulds)  ; this  will  help  the  impressions 
to  be  removed  easier.  Wood  moulds  should  not  be 
washed  more  than  is  absolutely  necessary.  If  you  want 
to  keep  them  in  good  order,  after  being  in  use,  brush 
out  and  wrap  them  up  well  to  keep  them  free  from 
dust.  Brimstone  moulds  are  rather  delicate,  and 
want  more  careful  handling.  Never  use  hot  water, 
or  the  moulds  will  crack  and  be  spoiled  for  ever. 
They  are  more  easily  cleaned  with  a piece  of  Marzi[>an 
worked  in  the  hands  till  quite  oily.  Rub  or  press  this 
in  all  the  parts  of  the  mould  several  times;  it  will  not 
stick  to  the  mould,  but  it  removes  all  dust,  and  leaves  it 
perfectly  clean.  It  will  oil  the  mould  at  the  same  time, 
and  enable  you  to  remove  your  impression  much  easier 
than  it  would  if  the  moulcl  had  not  been  through  this 
process  before  using. 


MAKING  OF  BRIMSTONE  MOULDS. 

This  is  quite  easily  done,  and  if  you  should  happen 
to  come  across  a ilat  plaque  of  Marzipan  or  sugar,  which 
has  been  made  from  a mould,  you  can  add  this  to  your 
stock,  if  you  like,  but  it  will  not  be  as  sharp  an  impression 
as  the  original,  a lot  of  the  sharpness  being  lost  by  the 
reproduction.  Lay  the  mould  on  a marble  slab,  or  a sheet 
of  plate  glass;  if  not  perfectly  level  with  the  surface  of 
glass,  make  it  level  with  the  help  of  some  modelling  clay, 
and  see  that  it  is  firm.  Make  a strip  of  clay  and  set  it 
round  the  mould,  leaving,  at  least,  half  an  inch  space  all 
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round  the  shape,  between  the  clay  band,  which  must  be 
half  an  inch  higher  than  the  actual  ornaments,  from  which 
you  make  the  moulds.  Now  get  some  rock  sulphur, 
place  it  in  a small  enamel  pan  and  put  it  in  the  oven  to 
melt,  which  will  take  a little  time.  Should  it,  at  any  time, 
set  on  fire,  which  it  might  do,  place  over  it  a tightly 
fitting  lid,  and  the  tiames  will  be  e.xtinguished.  In  the 
meantime,  with  a fine  camel  hair  brush,  brush  over  the 
ornament,  slab,  and  clay  band  with  a little  salad  oil, 
taking  care  not  to  use  too  much  or  the  mould  will  lose 
more  sharpness  than  needs  be,  as  too  much  oil  would  collect 
in  the  fine  ridges  of  the  mould  and  prevent  the  sulphur 
from  running  in  to  these  places.  The  sulphur  when  melted 
will  show  a scum  on  the  top,  which  must  l>e  removed  by 
placing  a thin  sheet  of  paper  over  the  surface,  to  which 
it  will  stick  when  removing  the  paper,  repeat  until  all 
the  scum  or  swimming  dirt  has  been  removed.  Care- 
fully pour  over  the  ornament  so  as  to  cover  it  to 
about  half  an  inch  thick  over  the  highest  part.  When 
set,  which  very  soon  happens,  remove  all  clay,  then  pick 
u]j  the  mould  by  sliding  it  sideways  from  the  slab. 
Remove  all  the  oil  while  still  warm,  and  let  it  get  quite  cold. 
Do  not  try  to  take  out  the  ornament  with  a sharj)  instru- 
ment, but  simply  lay  the  mould  in  cold  water,  and  when 
soaked  enough,  brush  it  out  several  times  until  the  whole 
of  the  ornament  has  disappeared.  The  mould  is  now  ready, 
but  it  requires  a plaster  jacket  to  make  it  more  substantial, 
as  it  would  not  Ije  safe  to  use  for  impressions  without  it. 
Lay  it  on  the  slab  again  as  before,  with  the  mould  side  face 
downwards,  and  place  a stout  clay  band  one  inch  distant 
all  round,  at  least  half  an  inch  higher  than  the  brimstone 
mould.  Brush  over  the  clay  band  and  the  slab,  space 
between,  only,  with  sakul  oil  ; mix  some  plaster  of  Paris, 
and  water  to  a medium  thin  batter,  pour  over  the  mould, 
taking  care  that  all  is  well  covered  in,  and  make  the  tO[) 
surface  perfectly  level.  Let  it  set,  remove  the  clay  band, 
and  dry  slowly  but  thoroughly,  when  the  mould  is  ready, 
d'o  make  a mould  from  nature,  as,  for  instance,  from  a 
strawberry  (the  only  fruit  for  which  moulds  are  useil,  as 
every  other  fruit  is  much  better  and  quicker  moulded  by 
hand),  'Bake  a good-shaped  fresh  strawberry,  which 
must  be  a firm  one,  cut  it  through  the  centre  exactly,  and 
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carefully.  Lay  the  two  halves  a little  distance  apart  on 
the  slab,  surround  with  the  clay  band,  and  oil  slightly  over. 
Make  a batter  of  plaster  of  Paris,  and  pour  over  the  fruit; 
when  set  remove  the  clay  band  and  take  out  the  fruit  with 
the  help  of  a skewer.  Now,  with  the  help  of  a medium 
modelling  stick,  enlarge  the  impression  in  the  mould, 
the  chief  object  being  to  deepen  the  small  holes  by  the 
revolving  movement  of  a pointed  stick,  this  is  quite 
easily  done,  the  plaster,  as  yet,  being  fairly  soft.  When 
the  plaster  mould  is  dry,  make  a clay  impression, 
which  will  be  removed  easily  and  found  very  sharp, 
lay  in  position  as  before,  and  from  this,  make  your  mould, 
as  described  before.  Various  leaf  moulds  can  be  made 
in  the  same  way  from  nature. 

You  may  wonder  why,  in  this  case,  the  first  mould  is 
made  in  plaster,  which,  as  already  explained,  makes  a 
sharper  mould.  Now,  if  made  in  the  first  place  with 
brimstone,  the  mould  will  not  be  nearly  as  sharp,  and  by 
the  various  treatments  of  colouring  and  varnishing  of  a 
Marzipan  strawberry,  the  slide  marks  on  the  fruit  would 
be  so  much  filled  that  it  would  leave  it  with  an  almost 
smooth  surface,  and  present  a most  unnatural  imitation. 


Floiver  Modelling 
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Flower  Modelling. 

( Plates  Nos.  6p  and  yo.) 

The  sixteen  illustrations  on  these  two  plates  clearly 
show  a rose  from  start  to  finish,  each  has  just  one  more 
petal  added,  until  the  rose  is  complete,  and  by  carefully 
reading  these  notes  you  should  be  able  to  turn  out  a rose. 
It  may  be  that  the  first  attempt  will  resemble  a cabbage, 
but  do  not  despair,  try  again,  and  you  are  bound  to 
succeed.  It  is  the  usual  thing  for  beginners  to  make 
cabbages  first  and  roses  after,  so  it  may  lie  the  case  with 
you.  Now  we  begin.  In  the  first  place,  all  marzipan 
used  for  making  llowers  should  be  worked  rather  stiff. 
To  one  pound  of  pure  Marzipan  use  about  ten  ounces 
of  icing  sugar  and  half  a pound  of  ready-prepared  gum- 
paste.  This  should  be  worked  in  at  the  same  time  as 
the  sugar,  which  will  toughen  the  paste,  and  make  it 
more  pliable,  enabling  you  to  work  the  separate  petals  to 
almost  as  thin  an  edge  as  a natural  flower.  More  sugar 
may  be  re(|uired  if  the  Marzipan  is  not  of  the  usual 
stiffness,  but  when  working  you  will  soon  find  out 
whether  the  paste  is  stiff  enough  or  not.  First,  you 
require  a stand  to  form  the  base;  this  may  be  made  of 
any  scraps  of  gumpaste  or  marzipan  and  formed  in  cube 
shape,  but  should  be  thoroughly  dry  and  hard,  to  enable 
it  to  carry  a finished  rose.  It  should  stand  about  one 
and  a half  inches  high,  with  a base  quite  one  inch  in 
diameter.  On  this  fix  the  first  or  centre  petal,  which  is 
made  in  the  hollow  part  of  your  left  hand,  as  shown  on 
illustration  No.  71,  page  i/ff  Get  a piece  of  Marzipan, 
roll  it  between  your  hands  in  the  shape  of  a marble,  and 
flatten  to  the  size  of  a shilling,  but  about  twice  as  thick, 
dust  your  hand  with  powder,  and  with  the  ball  end  of 
No.  I modelling  stick  (hold  it  firm  in  your  hand  and  do 
not  roll  the  ball  over  the  paste),  thin  out  the  very 
outer  edge  by  sliding  over  it  in  a circle,  so  that  the  centre 
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of  the  ball  always  travels  over  the  extreme  outer  edge  of 
the  petal  all  the  way  round. 

Do  not  by  any  means  thin  the  petal  anywhere 
else,  or  failure  is  certain.  You  will  find  by  doing  this 
exactly  as  described  the  outer  circle  will  crinkle  up  wavy, 
as  seen  on  illustration  No.  71.  See  that  you  have 
sufficient  powder  in  your  hand  to  prevent  the  petal  from 
sticking,  then  go  right  to  the  centre  with  the  ball,  move 
with  a very  small  circular  motion,  from  right  to  left,  and 
with  only  a slight  pressure,  as  shown  on  plate  No.  72.  You 
will  find  the  petal  curls  up  and  revolves  in  your  hand  in 
the  opposite  direction  to  which  you  move  the  ball.  Now 
pick  up  the  petal  and  fold  in  four  by  the  aid  of  your  finger 
ends,  as  shown  on  plate  No.  73;  fold  up  again  closer 
to  make  it  in  a round  centre  and  fix  firmly  on  stand  by 
wetting  it  with  a camel  hair  brush  and  as  far  as  possible 
in  a round  shape,  as  shown  on  second  illustration  on 
plate  No.  69.  For  the  first  upstanding  petal  round  the 
centre,  take  a little  smaller  piece  of  Marzipan,  shape  to 
marble,  and  press  fiat  in  the  palm  of  your  hand  in  a little 
oblong  shape.  Again  thin  out  the  very  outer  edge  with 
the  ball,  but  in  this  case  only  one  side  of  the  circle  should 
be  worked  thin,  the  other  half  left  thicker,  which  is  to  be 
fixed  on  the  centre  of  rose.  If  worked  out  too  thin  you 
take  out  all  the  life  of  the  petal,  and  will  not  be  able  to  fix 
it  securely  or  keep  it  in  position  and  in  the  proper 
shape.  Work  the  ball  backwards  and  forwards  in  a half 
circle  on  the  extreme  outer  edge  of  the  petal,  as  shown  on 
plate  No.  74,  which,  if  properly  done,  it  becomes  wavy. 
Then  pass  the  ball  in  the  centre  of  petal  as  before, 
revolve  gently,  and  it  will  revolve  also  in  the  opposite 
direction.  It  should  not  be  allowed  to  remain  stationary 
or  sticking  to  the  hand,  d'he  outer  or  thinner  edge  will 
curl  up  exactly  In  the  shape  of  a natural  rose  petal,  as 
shown  on  plate  No.  75.  Pick  up  the  petal  with  the  right 
hand  and  lay  on  the  thumb  and  finger  of  the  left, 
slightly  damp  the  bottom  or  thicker  part  of  the  petal  with 
a camel  hair  brush,  and  securely  fix  it  on  the  centre,  as 
shown  on  plate  No.  76.  I may  here  state  that  No.  76 
shows  the  fixing  of  the  petal  round  the  second  row,  when 
actually  engaged  fixing  in  the  first  petal  round  the 
centre  of  rose,  as  shown  on  plate  No.  69,  the  third  figure. 
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The  first  petal  must  be  fixed  so  that  half  of  it  stands  above 
the  centre  of  the  rose,  and  should  be  left  to  show  the 
wavy  crinkles  of  a natural  rose  petal.  Figure  4 shows  the 
addition  of  a second  petal,  part  of  it  overlapping  the  first. 
Figure  5 shows  the  third  petal  in  position,  and  figure  6 the 
fourth,  or  inner  circle  of  the  rose  completed. 

Now  commence  with  the  second  ring  of  petals. 
These  should  be  a little  larger  than  the  former,  but 
modelled  in  the  same  way,  leaving  a stout  bottom  end, 
which  should  extend  half  way  up  the  petal  to  help 
to  keep  it  up,  for  although  the  very  bottom  parts  of 
the  petals  are  fixed,  the  rest  must  remain  upright. 
Figure  7 shows  the  first  petal  of  the  second  circle  fixed, 
which  should  be  so  placed  as  to  come  a little  higher  than 
the  first  circle.  When  securely  fixed,  bend  the  top  edge 
of  the  petal  a little  over  outwardly  with  your  finger  ends. 
Figures  8 and  9 (plate  69),  and  10  and  1 1 (plate  70),  show 
the  adding  of  five  petals  to  complete  the  second  circle. 
Commencing  with  the  third  ring  of  petals,  which  also 
consists  of  five,  take  a larger  piece  of  Marzipan, 
still  model  in  the  same  way,  but  fix  the  petals  a little 
lower.  They  should  overlap  each  other  more  than  the 
former,  and  the  top  edges  must  be  bent  over  more  still, 
as  shown  on  figures  12,  13,  14,  15,  and  16  (plate  70). 
With  this  description,  illustrations,  and  snapshot  photo- 
graphs of  the  actual  position  of  the  hands  modelling  a 
rose,  I feel  confident  you  must  succeed.  Most  failures  of 
pupils  at  the  beginning,  I have  noticed,  are  entirely  due  to 
passing  the  ball  not  exactly  over  the  extreme  edge  of  the 
petal,  as  shown  on  figure  74,  but  a little  further  towards 
the  centre,  which  gives  the  petal  a wider  thin  edge  than 
required  to  bring  out  the  wavy  curves,  and  when  passing 
the  ball  to  the  centre  the  thin  part  of  the  petal  splits  up 
and  no  crinkle  appears.  Roses  are  not  all  shaped 
alike,  and  it  is  not  necessary  to  give  each  rose  any 
particular  number  of  petals,  and  by  no  means  should  the 
petals  be  fixed  in  a too  regular  manner,  particularly  with 
the  last  row.  These  should  be  allowed  to  fall  well 
over,  and  in  some  cases,  if  compared  with  a natural 
rose,  it  will  be  found  that  some  of  the  outside  petals  are 
curled  over  much  more  than  shown  here.  Especially  the 
Tea  Rose,  which  is  very  different,  as  the  petals  are  more 
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pointed  and  the  ends  of  the  same  are  more  curled  over.  To 
make  roses  most  successfully  you  should  make  about  si.\  ot 
each  kind  at  one  time.  Make  the  centres  of  each  first, 
then  commence  the  first  row  round,  and  so  on  until  all 
si.\  are  finished.  In  this  way  the  centres  get  a little  dry, 
and  are  more  able  to  carry  the  rest  of  the  petals. 

In  making  coloured  roses  as,  for  instance,  a pink, 
the  centres  should  be  made  of  a fairly  dark  red  Marzipan, 
The  six  centres  finished,  add  a little  more  white 
Marzipan  to  your  paste,  to  give  it  a little  paler  shade. 
Add  a little  more  to  it  for  every  row  of  petals,  and  you 
will  get  the  effect  of  the  most  natural  coloured  roses. 
The  same  applies  to  a yellow  or  orange-coloured  Tea 
Rose.  The  colouring  of  the  dark  crimson  rose,  which 
should  only  he  used  sparingly,  but  is  required  to  give 
nature  to  a bunch  or  spray,  is  done  as  follows:  Take  a 
pink  rose  and  fi.x  on  a wire,  which  should  be  made  red  hot 
and  passed  through  the  bottom  end  of  the  rose.  The  hot 
wire  will  melt  the  sugar  and  marzipan,  and  when  cold  it 
will  firmly  adhere  to  the  wire,  on  which  the  rose  is 
handled,  fiold  the  rose  face  downwards  over  a pan  of 
boiling  water,  so  that  the  steam  moistens  the  surface  of 
the  marzipan,  then  with  a fine  camel  hair  brush  aj)ply 
carefully  some  very  finely  powdered  carmine,  which  when 
dry  will  give  it  the  most  natural  bloom.  Paler  coloured 
roses  are  best  shaped  direct  with  coloured  paste,  and 
perhaps  a little  shacling  of  the  centre  of  the  petals  with  a 
slightly  darker  bloom,  d'his  is  best  done  with  powdered 
colours,  and  will  make  them  appear  more  natural. 


(Plate  No.  y/.) 

We  will  take  the  small  simple  flowers  first,  Nos.  i to 
5,  with  four,  five,  and  six  [>etals — ^jasmine,  hyacinth,  or 
lilac,  d'hese  are  generally  fixed  together  in  small  sprays, 
as  shown  on  (plate  No.  80)  figure  10.  Take  a small  piece 
of  [)repared  Marzipan,  and  mould  it  round  l^etween  your 
hands,  and  with  the  two  first  fingers  of  l)oth  hands  mould  it 
oval,  bringing  both  ends  pointed,  like  figure  i.  With  small 
toy  scissors,  cut  it  half  way  through  the  centre  lengthways, 
and  each  half  split  again,  like  figure  2,  flatten  each  petal  be- 
tween thumb  and  first  finger,  then  while  holding  the  bottom 
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point  of  the  flower  in  your  left  hand,  let  the  petal  rest  on 
the  thumb  of  the  right  hand;  with  modelling  stick  No.  2 
(thin  end)  slide  along  the  centre,  making  a small  groove 
in  each  petal,  as  shown  on  figs.  78  and  79,  when  modelling 
a daisy.  Figure  78  shows  the  position  of  modelling  stick 
as  first  placed,  the  point  reaching  the  centre  of  the 
fiower.  Figure  79  shows  it  in  the  action  of  drawing  it 
along  the  petal,  right  to  the  end.  We  now  return  to  plate 
No.  77,  figure  3,  where  you  will  notice  the  four  petals 
are  curled  over  well,  just  as  a hyacinth  is  shaped;  these 
should  then  be  set  together  in  a spray.  Figure  4 shows 
a jasmine  flower,  which  is  done  the  same  way,  but  cut  in 
five  petals.  When  the  centre  impression  has  been  made, 
pinch  the  end  of  each  petal  to  a point  with  the  thumb  and 
first  finger,  and  bend  over.  Figure  5 is  a similar  flower, 
divided  into  six  leaves,  with  a few  petals  fixed  in  the 
centre.  These  small  flowers  can  be  made  in  various 
colours  to  add  variety.  Figures  i to  3,  is  a primrose, 
which  is  made  of  yellow  paste,  and  divided  as  before 
into  five  petals,  then  it  is  pressed  flat  between  the 
thumb  and  first  finger,  but  the  petals  must  be  left  round, 
as  shown  on  figure  2.  With  modelling  stick  No.  4 
give  each  petal  a centre  stroke,  supporting  it  with  the 
thumb  from  underneath  as  before.  Now  use  the  broad 
end  of  No.  2 stick,  and  thin  out  the  outside  edge  of 
each  petal  all  round,  which  are  turned  up  a little  on  the 
extreme  edge.  With  pointed  end  of  No.  i stick,  prick 
in  the  centre  of  the  primrose.  Just  above  in  two  sections 
you  will  find  a fuschia.  First,  form  the  centre  like  a 
rosebud  of  pink  or  red  paste,  in  the  centre  of  which  fix  a 
few  suitable  stamen,  taking  care  to  get  the  bottom  end  of 
bud  to  a thin  point,  which  will  enable  you  to  fix  it  better 
in  the  calyx,  made  of  white  paste,  with  four  large  petals, 
as  shown  on  figure  3 of  the  first  flower  made.  The 
colours  of  bud  and  calyx  can  be  changed  as  desired,  but 
keep  it  like  a natural  fuschia. 

The  daisy  comes  next,  and  is  illustrated  in  sections, 
figures  I to  5.  First  make  a round  ball,  large  enough  to 
give  a natural-sized  daisy,  mould  one  end  to  a point, 
forming  the  stalk,  l)ut  leaving  the  other  end  marble 
shape.  In  the  centre  of  this  make  a hole  with  the  pointed 
end  of  No.  i stick,  which  should  reach  half  way  down. 
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'I'ake  stick  No.  2 and  work  the  centre  hole  still  larger, 
while  supporting  the  outside  with  the  thumb,  as  figure  i. 
With  a small  toy  scissors,  cut  narrow  petals,  equal  all 
round,  these  will  show  square  corners,  like  half  of 
figure  2.  These  square  corners  must  be  pinched  round 
with  the  thumb  and  first  finger,  as  shown  on  the  other 
half  of  figure  2.  Now  pass  the  thin  end  of  stick  No.  2 
over  each  leaf,  while  supporting  the  same  with  the 
thumb,  making  a small  groove  in  each,  as  shown  on 
figure  3 and  on  plates  78  and  79.  When  dry,  fill  in 
the  centre  with  a round  ball  of  yellow  piping  icing,  using 
a paper  cornet,  and  sprinkle  all  over  with  yellow  or 
orange  coloured  granulated  sugar,  which  gives  the  most 
natural  centre,  as  shown  on  figure  4.  Now  we  come  to 
the  narcissus  shown  from  figures  1 to  6.  Begin  exactly 
as  when  making  a daisy,  but  cut  into  only  six  petals,  as 
shown  in  figure  2.  Round  off  the  corners,  and  press  each 
petal  flat,  like  figure  3.  Enlarge  the  centre  hole  with 
stick  No.  3,  which  will  tend  to  sej)arate  the  leaves  a little 
more,  and  give  more  room ; then  work  the  edges  all 
round  each  petal,  which  is  done  with  the  thick  end  of 
stick  No.  2.  Thin  out  each  petal  all  round,  sides  as  well, 
but  do  not  disturb  the  centre,  which  must  remain 
raised,  as  shown  on  figure  4.  With  the  thumb  and  first 
finger  curl  up  the  thin  edge  of  each  petal  on  the  sides  only, 
leaving  the  points  to  droop  down,  as  shown  on  figure  5. 
For  the  centre,  take  a small  piece  of  yellow  paste  and 
form  cube  shape,  work  out  thin  round  the  star  end  of  stick 
No.  3,  with  the  help  of  which  push  the  same  down  the 
centre  of  the  fiower,  so  that  only  the  top  part  remains 
standing  out  about  one-eighth  of  an  inch,  as  shown  on 
figure  6.  The  very  top  edge  of  this  should  be  tinted 
with  orange  colour. 


No.  78. 


No.  79. 


No.  80. 
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(Plate  No.  So.) 

Commence  with  the  pink,  a very  simple  flower  to 
make,  as  shown  on  figures  i and  2 on  the  right  hand  side 
of  plate  No.  So.  Roll  out  a piece  of  paste  on  the  slab, 
flatten  about  half  an  inch  broad,  and  work  thinner  on  one 
side.  Lay  on  the  very  edge  of  the  slab,  and  pass  over  it 
stick  No.  12,  or  pincher  No.  ii,  making  the  impression 
shown  on  figure  i;  when  you  pass  over  with  the 
modelling  stick,  take  part  of  the  paste  with  you,  and 
clean  this  off  the  stick  every  time.  Now  cut  the  strip  off 
the  slab  with  the  aid  of  a thin  knife,  damp  the  thick  end, 
but  only  slightly,  pick  it  up  and  fold  together  in  a careless 
way,  rolling  up  the  folded  end  thinner  and  shaping  the 
stalks  of  the  pinks,  as  shown  on  figure  2.  This  may  be 
done  in  white  paste  only,  or  pale  pink,  but  in  all  cases  it 
should  be  splashed  over  with  a darker  colour  with  the 
aid  of  a stiff  tooth  brush.  Dip  it  in  the  colour,  and  by 
passing  your  finger  over  it  sharply  several  times  you 
get  small  and  large  specks  of  darker  colour  all  over 
it.  A better  effect  still  is  obtained  by  using  two  shades 
of  coloured  paste.  Roll  each  in  a very  thin  roll,  lay  close 
together,  then  twist  to  a cord,  flatten  out,  and  make 
your  impression  as  first  described  with  stick  No.  12.  It 
will  appear  like  marble  when  the  two  shades  are  pulled 
through  one  another,  and  when  folded  up  will  give  a 
most  natural  effect. 

Next  take  the  pansy,  as  illustrated  from  figures  i 
to  3.  Take  a piece  of  paste  large  enough,  and  shape  in 
a cube,  like  when  making  a daisy,  cut  with  scissors  in 
five  petals,  four  of  one  size,  but  one  quite  as  large  again, 
round  off  the  corners,  and  flatten  the  petals.  With  stick 
No.  6,  smooth  the  end,  work  out  thinly  each  petal,  so 
that  each  overlaps  the  other.  The  largest  must  be 
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worked  out  well,  but  leave  it  a little  thicker  in  the  centre 
to  give  support.  This  should  be  partly  covered  by 
each  of  the  adjoining  petals.  Slightly  bend  each  petal, 
as  none  must  remain  Hat  and  stiff.  'I'he  centre  of  the  pansy 
is  formed  with  stick  No.  3.  When  dry,  it  should  be 
coloured  with  powdered  colour;  yellow  and  violet  are  the 
best  to  use.  Hold  the  flower  over  steam,  and  apply  the 
powder  with  a camel  hair  brush  or  a piece  of  cotton  wool, 
but  do  not  steam  the  flower  too  much,  or  it  will  get 
blotchy  and  not  get  the  natural  bloom  it  should  have,  if 
only  slightly  damped.  A few  fine  strokes  of  darker 
shaded  colours,  painted  from  the  centre  in  star  shape,  will 
improve  the  flower. 

Next,  the  cornflower,  which  is  shown  from  figures 
I to  4.  This  flower  is  a little  troublesome,  and 
requires  a little  extra  patience.  First  make  a stand, 
which  should  be  cup  shape  and  well  hollowed  out  in  the 
centre,  like  figure  2.  This  should  be  almost  dry  before 
fixing  the  leaves,  which  are  first  made  like  a rose  leaf, 
but  all  flat  and  of  equal  thickness  ; cut  in  four  and  with 
stick  No.  6 or  12  pinch  out  the  edges,  if  you  want  it 
distinctly  sharp,  use  a small  pair  of  scissors  to  cut  out  the 
edges,  but  this  takes  time.  Now  fold  up  the  petal  and  wrap 
it  round  stick  No.  i,  and  fix  on  the  stand  all  round,  closely 
together  in  a circle,  as  shown  on  figure  3.  This  should 
be  done  in  blue  paste  and,  for  the  centre,  use  a darker 
shade.  Take  a small  piece  of  paste,  push  it  through 
a wire  sieve,  cut  off  as  much  as  you  want  and  fix  it  in  the 
centre  with  stick  No.  7,  as  .shown  in  figure  IV.  A little 
more  patience  still  will  be  required  to  make  a dahlia,  a 
flower  worth  making,  and  which  will  crown  any  show- 
piece where  flowers  are  used,  for  they  are  rarely  seen  or 
made  even  by  good  men  who  know  how  to  make  flowers. 
To  begin  with  make  a ring  or  2 inches  in  diameter. 
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on  which  place  in  a circle,  close  together,  the  cube 
shaped  petals,  hrst  large  ones,  for  which  use  No.  i stick, 
and  every  ring  of  jietals  must  be  gradually  smaller,  where 
No.  7 stick  will  come  in  useful.  The  centre  is  finished 
in  the  same  way  as  the  cornfiower,  by  pushing  the  paste 
through  a sieve  ami  fixing  it  in  the  centre,  which  must  be 
lower  and  show  a slight  tlrojj  in  the  centre  ot  the  llower. 
The  separate  petals  are  made  exactly  like  a rose  petal, 
with  the  Ixdl  stick  in  the  palm  of  your  hand,  but  very 
small  and  very  thin  all  through,  and  shaped  a little  oval. 
The  petals  should  have  a darker  shading  with  every  row, 
and  the  centre  should  be  the  darkest  spot,  tinted  over  a 
dark  red  centre  with  a little  green.  No.  10  is  a little 
spray  of  lilac,  which  is  formed  of  very  small  four- 
leaved flowers  made  out  of  pale  l)luc  paste,  to  which  only 
a small  cpiantity  of  pink  has  been  added  to  give  it  the 
natural  tint  of  a j)ale  pinkish  blue.  Commence  with  the 
smallest  flower  re])resenting  buds,  d'he  impressions  are 
only  marked  with  the  scissors;  next,  the  flowers  are 
actually  cut  and  are  a little  larger,  but  remain  closed  after 
they  are  cut.  d'hey  again  increase  in  size,  and  after 
being  cut,  work  out  each  [>etal  with  No.  2 stick  and  bend 
together  again,  showing  a partly  opened  flower. 
Cradually  increase  the  size  as  you  add  more  flowers, 
which  should  be  more  o|)en,  as  shown  on  the  spray, 
d'he  same  a])])lies  to  jasmine  and  hyacinth  sprays,  d'his 
completes  llower  modelling. 

MARZIPAN  PLAQUES  OR  CAKES,  WITH 
FLOWERS. 

{Plate  No.  81.) 

Marzipan  cakes,  as  shown  on  [)late  81,  are  in  great 
demand  at  Christmas  time,  and  a few  of  them  will  greatly 
assist  a gOf)d  display.  1 hey  are  generally  put  in  round 
boxes  with  a narrow  pajjer  frill  round  the  sides,  which 
enables  easy  handling  and  safe  delivery  t(j  customers.  I'o 
make  a cake  about  twelve  inches  in  diameter,  roll  out  a 
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piece  of  Marzipan  quarter  of  an  inch  thick,  cut  out  with  a 
round  cutter  nine  inches  in  diameter,  and  lay  on  wafer 
paper  tw^elve  inches  in  diameter.  Round  the  edge  of  this, 
lay  a narrow  border,  which  is  impressed  in  a brimstone 
border  mould,  fixed  by  slightly  damping  the  edges  with  a 
small  brush.  Next  to  this,  place  a narrow  crinkled  strip 
of  pale  pink  Marzipan,  which  is  done  as  follows.  If  you 
have  a crinkled  roller  it  is  simpler,  and  done  much 
quicker  : Roll  out  a strip  of  pink  INIarzipan,  about  twelve 
inches  long,  four  inches  broad,  and  one-eighth  inch  thick  ; 
dust  over  with  fine  sugar,  and  pass  over  the  crinkled 
roller  across  the  narrowest  part,  so  as  to  form  a deep 
impression  across  the  whole  strip.  Cut  up  in  narrow 
strij)s,  lengthways,  about  three-eighths  of  an  inch  wide. 
Set  this  round  the  circle  of  the  cake,  upstanding  the 
crinkled  side  toward  the  cake  centre,  so  that  it  just  stands 
a little  above  the  border  made  before.  Now  roll  out  a 
piece  of  Mazipan  long  enough  to  encircle  the  whole  cake, 
which  must  be  a round  roll  about  one  and  a half  Inches 
thick.  Take  care  to  leave  the  joint  clean.  This  is 
best  done  by  cutting  the  end  joints  slanting,  slightly  damp 
the  slanting  cuts,  and  fix  together;  pass  a round 
modelling  stick,  backwards  and  forwards,  over  the  joint 
until  it  has  disappeared.  With  the  aid  of  the  various 
Marzipan  pinchers,  make  the  impressions  all  round  at 
equal  distances.  Do  not  take  too  much  space  for  each 
pinch  or  it  will  get  very  coarse.  It  should  be  pinched 
very  finely  and  equally  all  round,  which  greatly  enriches 
its  general  appearance.  Modelling  stick  Nos.  3,  5,  6,  8, 
10  and  I 2 can  be  used  with  advantage  in  forming  these 
borders. 

The  cake  is  now  ready  to  fix  the  flowers  In  the 
centre.  It  should  be  done  with  Marzipan  which  has 
been  softened  with  the  white  of  an  egg  so  as  to  make  it 
sticky.  Select  suitable  sizes  and  colours  to  match  roses, 
which  should  be  fixed  in  the  Inner  circle.  Spaces 
between  the  roses  should  be  filled  up  with  smaller 
flowers.  Surround  with  a few  Marzipan  leaves  tinted 
pale  green,  over  which  may  be  sprinkled  a few  gum 
spangles,  which  enriches  the  aj^pearance.  Imitation 
green  leaves  may  also  be  used,  and  a little  dried  maiden- 
hair fern  will  look  better  still. 
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MARZIPAN  PLAQUES,  WITH  FRUIT. 

[Plate  No.  S2.) 

This  above  shows  how  the  fruit  is  arranged.  The 
cakes  are  made  in  the  same  way  as  described  before.  I 
may  here  mention  that  the  lids  of  the  boxes  for  these 
cakes,  to  assure  safe  arrival  at  your  customers,  must  be  high 
enough  to  leave  a little  space  between  the  fruit  or  flowers 
and  the  lid,  which  must  be  filled  with  fine  shavings. 

KdiNGSBERGER  MARZIPAN  CAKES. 

( Plate  No.  Sj.) 

'I'his  is  a cake  which  is  greatly  in  favour  in  the  north 
of  Germany,  and  will  make  a useful  variety.  They  are 
easily  made  and  show  profit,  d'hese  cakes  are  made 
in  all  shapes.  Small  ones  can  be  made  in  s([uare, 
round,  oval,  and  heart  shapes  ; larger  cakes  are  chiefly 
round,  but  are  split  up  in  various  other  shapes  as 
shown  on  plate.  On  each  separate  piece,  fix  a narrow 
strip  of  marzipan  all  round,  of  same  thickness  but  about 
half  an  inch  high.  Pinch  neatly  and  very  finely  all 
round  with  the  straight  ])incher  No.  11,  so  that  the 
pinchers  run  on  a slant  all  round.  All  joined  pinches 
should  l)e  in  a reverse  position  whenever  ix3.ssil>le.  This 
done,  allow  them  to  dry  until  the  next  day,  and  the  first 
thing  in  the  morning,  when  the  oven  is  very  hot,  lay  the 
cakes  on  boards  and  (lash  over  so  that  the  pinched 
parts  show  a rich  golden  colour.  Wash  over  the  pinched 
])arts  with  dissolved  gum  while  hot  and  run  in  each  space 
some  white  P'ondant,  just  enough  to  cover  the  plain 
space.  P'ondant  should  be  flavoured  with  rosewater  or 
maras([ino.  When  set,  lay  with  preserved  fruit  and 
angelica  in  colours  to  match. 

LUBECK  MARZIPAN  CAKES. 

d'hese  are  simple  imj)ressions  made  from  brimstone 
mould,  such  as  scenery,  Ixiskets  of  flowers,  or  any  other 
picture,  and  finished  off  as  described  before. 
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Modelling  of  Fruits. 

GENERAL  HINTS. 

The  paste  for  fruits  or  cakes  in  general  is  pure 
Marzipan,  and  iif)  gumj)aste  is  added,  as  this  is  only  used 
for  modelling  flowers.  To  each  pound  of  pure  marzipan, 
work  in  half  a pound  of  fine  icing  sugar.  Only  the  very 
best  quality  of  Marzipan  should  be  used  for  tlfis  pur|)Ose. 
'I'he  modelling  of  fruits  is  very  easily  accom[)lished,  much 
easier  than  the  making  of  flowers,  but  the  painting  of 
the  same  is  very  difficult,  and  1 have,  in  my  experience, 
seen  some  of  the  best  modelled  fruits  sj)oiled  when  it 
comes  to  painting.  All  fruits  are  entirely  modelled  by 
liand,  except  the  strawberry  and  ras|)berry,  although 
these  may  be  done  by  hand  also,  but  would 
take  up  too  much  time,  and  not  give  as  good 
a result  as  when  made  in  a mould,  as  described 
on  page  169.  In  every  case  of  fruit  modelling  make 
a round  ball  of  Marzi()an  first  between  the  hollow 
parts  of  your  hands.  It  must  be  even  all  round  and  show 
no  marks  of  any  kind.  Whenever  a fruit  is  ready,  it 
should  be  laid  on  a tray,  on  which  flour  has  been  sifted 
about  two  inches  thick,  and  remain  there  until  dry.  'Fhis 
will  keej)  the  fruit  round,  for  if  laid  on  the  slab  or  board 
when  finished  it  will  flatten  that  part  of  the  fruit  on  which 
it  is  resting.  y\nother  most  important  item  is,  that  every 
fruit  should  have  a fine  and  a smooth  surface,  which  is 
obtained  by  rubbing  a little  F'rench  chalk  all  over  the 
fruit,  when  finished,  with  your  finger  ends,  which  gives  it 
a glossy  and  perfectly  smooth  skin.  If  the  skin  is 
rough,  which  it  will  l)e  if  not  treated  in  the  way  described, 
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you  will  experience  the  greatest  difificulty  when  painting 
the  fruit,  for  it  is  impossible  to  get  an  even  shading  of 
colours,  as  they  wall  lodge  in  the  pores  and  look 
bad.  1 wash  you  to  take  particular  notice  of  these 
remarks,  and,  for  your  own  satisfaction,  try  both,  and  you 
will  understand  me  better.  I do  not  wish  to  fill  a lot  of 
space  with  useless  print,  but  knowing  too  well,  as  a 
teacher,  where  my  pupils  generally  fail,  I take  this  pre- 
caution of  particularly  impressing  on  your  mind  the 
likely  failures. 

CHERRIES. 

I'here  are  three  kinds,  the  white  heart,  the  morella, 
and  the  black  cherry,  and  all  are  made  first  round  like  a 
marble.  The  white  heart  make  a little  pointed,  and  impress 
with  stick  No.  7,  a slight  mark  down  one  side,  also  the 
hole  where  the  stalk  is  to  be  fixed  ; the  morella,  leave 
perfectly  round.  The  black  cherry  is  shaped  like  the 
white  heart.  Lay  on  flour  to  dry. 

APPLES. 

There  are  a large  variety  of  shapes.  To  make 
round  ones:  impress  the  top  and  bottom  with  No.  i 
stick,  then  level  uj)  the  imj)ression  with  your  finger  ends 
to  take  away  the  sharpness  left  by  the  stick.  The  top  of 
the  apple  or  pear,  called  the  eye,  is  either  done  in  star 
shape  with  No.  8 or  11  stick,  or  it  may  be  piped  on  with 
chocolate  and  dusted  over  after  the  fruit  is  painted. 
Oval  ones:  make  the  top  and  bottom  impressions 
as  before,  then  with  No.  2,  4,  9,  or  ii,  according 
to  size,  make  an  impression  from  the  toj)  of  the 
apple  in  the  shape  of  an  uneven  star,  part  of  which 
should  be  extended  half  way  down,  now  slide  o\'er 
these  impressions  with  your  finger  ends  to  take  away 
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the  sharpness:  some  of  the  broadest  parts  should  be  more 
raised.  I'he  narrower  parts  should  be  flattened  a little 
so  as  to  show  the  impression  only  slightly.  It  is  best  to 
take  the  natural  apple  to  work  from.  As  a beginner  it 
will  give  you  the  best  result.  Almost  every  apple  is 
differently  shaped.  On  no  account  leave  any  shar[)  edges 
or  any  marks  made  with  the  modelling  stick  on  the  fruit. 
Work  them  off  with  your  finger  ends,  when  at  the  same 
time  you  will  get  the  desired  and  most  necessary  even 
surface  on  the  fruit. 

PEARS. 

I'hese  are  shaped  in  the  same  way  as  the  apple. 
Make  completely  round  at  first,  then  work  to  a point 
and  shape  the  impressions  where  required. 

APRICOT. 

Make  a round  ball  first,  then  form  a little  oval,  but 
only  slightly.  Make  an  impression  of  the  stalk  with 
No.  I stick,  make  a ridge  down  on  one  half  with  No.  4 
or  7.  Work  the  sharpness  of  the  ridge  round  and  even 
and  flatten  the  fruit  a little. 

PEACHES 

Are  made  in  the  same  way  but  larger,  with  the  exception 
of  making  them  a little  pointed  on  the  l)Ottom  end  of  the 
fruit,  with  the  top  of  the  stalk,  and  the  side  impression 
bolder  and  more  prominent. 

PLUMS  AND  GREENGAGES. 

I he  green  plum  is  moulded  oval  and  rather  pointed, 
with  a faint  impression  with  No.  7 stick.  Greengages 
are  ]>erfectly  round,  with  a similar  im|)ression.  'Fhe  l)lack 
[)lum  is  shaped  oval,  l)ut  not  [)ointed  as  the  green  jjlum. 
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GREEN  GRAPES. 

When  making  a bunch  of  green  grapes,  the  paste 
should  be  coloured  pale  green,  with  a little  yellow  added, 
to  give  it  a more  natural  appearance.  This  might  also 
be  done  for  green  plums  and  greengages.  Commence 
with  a small  grape  first,  moulded  round  like  a marble,  then 
rolled  a little  oval,  one  end  of  each  grape  being  shaped  to  a 
point  to  form  a small  stalk,  which  should  be  fixed  to  a roll 
of  Marzdpan  three  inches  long.  This  forms  the  founda- 
tion of  the  bunch.  A little  further  back  lay  two  more 
grapes  of  the  same  size  close  together,  so  that  the  stalk 
of  the  first  is  just  covered,  then  gradually  increase  the 
size  of  the  grapes,  and  lay  them  in  threes,  fours,  and 
fives,  but  not  very  regular,  the  more  irregular  the 
separate  grapes  are  laid,  the  more  natural  the  result  will 
be  when  the  bunch  is  finished. 

BLACK  GRAPES. 

These  are  shaped  more  round  and  are  also  larger. 
Each  graj)e  when  made  should  be  dipped  in  melted 
cocoa,  so  that  it  is  thinly  covered  all  over.  Hold  it 
by  the  stalk  and  shake  it  till  all  the  superfiuous  cocoa 
has  run  off,  then  hold  it  up,  stalk  downward,  taj)[)ing 
your  hand  to  get  a smooth  surface  all  over  ; but  before 
the  covering  sets,  place  in  position  to  form  the  bunch. 
'I'he  dark  plums  are  covered  with  cocoa  in  the  same  way, 
but  they  are  fixed  on  wire  and  either  stuck  upright  on  a 
straw  ring  or  hung  up  until  set  ; if  laid  down  before  the 
cocoa  is  set  it  would  show  a flat  mark  and  that  must  be 
avoided.  When  making  grapes  intended  to  be  laid  on  a 
fruit  basket  it  is  better  to  shape  each  without  stalks;  lay 
on  flour  to  dry,  then  insert  in  each  a thin  wire,  which  by 
making  it  red  hot  will  fix  itself  securely.  You  can 
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arrange  a bunch  of  grapes  more  naturally  by  twisting-  the 
wires  together  or  overlapping  them  with  thin  green 
paper.  This  will  be  seen  with  advantage  on  the  fruit 
basket  illustrated  on  page  209. 

LEMON  AND  ORANGE. 

Both  are  easily  modelled,  but  to  get  the  small  im- 
pression on  both  it  is  done  as  follows  : Get  a piece  of 
cardboard  or  a plate,  brush  over  it  some  strong  glue,  roll 
over  it  and  j)ress  on  tightly  some  small  barley  and  let  it 
get  thoroughly  dry  and  hard.  When  the  lemon  or 
orange  has  been  modelled  roll  the  fruit  over  this  plate, 
pressing  it  lightly,  and  you  will  have  the  impression  as 
on  a natural  fruit.  If  the  impression  is  too  pronounced 
roll  it  about  in  the  hollow  of  your  hands  till  it  has  partly 
disappeared. 


Painting  of  Marzipan  Fmits 
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Painting  of  Marzipan  Fruits. 

This  is  a fine  art,  and  I can  safely  say  that  only  one 
out  of  every  ten  confectioners  are  good  painters  of  fruits, 
although  they  may  be  able  to  model  well  and  get  a perfect 
shape,  which,  however,  is  easily  spoiled  by  indifferent 
painting.  It  is  difficult  to  give  advice  on  paper,  but  I 
will  endeavour  to  give  the  benefit  of  my  knowledge  as 
regards  painting  fruits,  and  I hope  you  will  benefit  by  it. 
For  beginners  I should  recommend,  whenever  possible,  to 
have  the  natural  fruit  as  a copy  to  paint  from  until  you 
have  gained  so  much  knowledge  as  to  enable  you  to  do 
it  without  when  the  fruit  is  not  obtainable.  Nothing  but 
the  best  colours  should  be  used,  and  all  must  be  harmless 
and  above  suspicion.  It  seems  the  general  impression  that 
camel-hair  brushes  should  be  used,  but  that  is  entirely 
wrong.  Ordinary  painters’  brushes  with  soft  bristles  are 
the  best,  the  sizes  should  range  from  half  an  inch  to  two 
inches  in  diameter,  the  bristles  being  about  one  or 
one  and  a half  inches  long.  Quite  one  dozen  brushes 
should  be  kept  handy,  so  as  to  save  a lot  of  unneces.sary 
washing.  F'or  each  colour  use  two  brushes,  varying  the 
shades  ; a few  white  china  [dates  are  useful  in  blending 
the  colours,  and  a damp  cloth  and  towel  must  be  handy. 
Lay  your  colours  on  fiat  saucers,  and  add  to  each  a few 
dro])S  of  spirits  of  wine,  which  greatly  assist  you  in 
making  the  colours  much  easier  to  apply  to  the  fruit,  and 
also  to  dry  more  quickly.  One  of  the  most  important 
[joints,  one  upon  which  I particularly  lay  emphasis, 
is,  do  not  on  any  account  get  your  Ijrushes  wet, 
or  take  on  them  too  much  colour  at  once.  The 

N 


202  ADVANCED  PIPING 'AND  MODELLING 


brushes  should  only  be  slightly  damp  when  applying 
the  colours  to  the  fruit;  if  they  are  too  wet,  it  will 
blotch  the  colours  in  the  first  place,  and  when  going 
over  it  a second  time,  which  is  always  necessary,  it 
will  be  found  that  the  moisture  has  destroyed  the  smooth 
surface  on  the  frLiit,  and  both  the  first  coat  of  colour  and  the 
fine  skin  on  the  fruit  comes  off;  further,  the  rough  surface 
left  will  spoil  all  further  attempts  in  getting  a well-painted 
fruit.  This  is  very  important,  and  with  this  caution  1 
hope  to  save  a lot  of  unnecessary  trouble.  A little 
practice  will  soon  convince  you  of  the  truth  of  this  fact. 
When  the  painting  is  finished  let  it  dry  naturally,  and  do 
not  force  it  by  placing  it  in  a dry  prover.  Let  it  lay  until 
the  next  day,  and  then  varnish  with  gum  pensua  (the  .same 
as  chocolate  varnish)  with  a camel  hair  brush,  and  apply 
lightly  and  quickly.  Do  not  go  over  a part  already 
varnished  a second  time  with  the  brush  while  wet,  as  the 
spirit  will  moisten  the  colours  and  disturb  them.  All  fruit 
should  be  varnished  with  gum  pensua,  except  cherries, 
for  which  I prefer  to  use  a strong  solution  of  gum  arabic. 

CHERRIES. 

We  will  now  treat  the  different  fruits  separately,  and 
commence  with  the  cherry,  which  we  take  to  be  dry  and 
ready  for  painting.  All  cherries  should  be  fixed  at  the 
stalk  hole  with  hot  wires,  so  that  they  may  get  well  fixed,, 
and  easy  to  handle,  until  the  time  comes  for  the  pro[)er 
stalks  to  be  put  in.  The  white  heart  is  slightly  tinted 
with  pale  red,  carmine  is  the  best  to  use.  The  red  cherry 
must  be  painted  equally  all  round  with  a strong  solution 
of  gum  arabic,  to  which  a few  drops  of  carmine  have  been 
added,  then  fix  the  wire  stem  of  the  cherry  on  a straw 
ring,  for  if  the  cherries  are  allowed  to  lay  on  anything, 
the  gloss  and  colour  will  be  destroyed.  Let  them  dry 


ADVANCED  PIPING  AND  MODELLING  203 


slowly,  but  well,  in  a warm  place,  then  remove  the  wires 
and  stick  natural  cherry  stalks  in  the  holes  with  gum ; 
these  should  be  saved  from  the  natural  fruit  for  that 
purpose. 

The  black  cherry  is  dipped  in  slowly  melted  cocoa, 
then,  to  remove  all  superfluous  cocoa,  touch  the  surface  of 
the  melted  cocoa  with  the  cherry  several  times  so  that 
only  a thin  coat  remains  on  the  fruit.  Hold  the  cherry 
upright  on  the  wire  and  gently  tap  your  hand,  so  that  the 
cocoa  gets  an  even  surface  all  round.  Put  in  a cool  place 
and  varnish  with  gum  pensua  the  next  day. 

BLACK  GRAPES. 

The  black  grape  and  plums  are  done  in  the  .same  way. 
d'he  bloom  on  the  black  grapes  is  best  done  in  the 
following  manner  ; — 

Get  some  very  fine  [)Owdered  gum  arabic,  put  in  a mortar 
and  add  a little  powdered  blue  and  a small  quantity  of 
cornflour,  see  that  it  is  well  mi.xed  and  very  fine.  Place 
this  powder  on  a small  but  very  fine  silk  sieve,  and  as 
soon  as  the  grapes  are  varnished  over,  dust  the  powder 
over  these  by  holding  the  sieve  rather  high  and  gently 
tapping  it,  allowing  the  dust  to  fall  a good  distance  and 
seeing  that  it  is  evenly  applied  all  over.  Pick  up  the 
grape  and  shake  off  all  superfluous  dust,  which,  when  dry, 
will  resemble  the  most  natural  bloom.  Pilack  plums  can 
be  done  with  the  same  powder,  but  a better  result  still 
may  be  got  by  mixing  a small  quantity  of  permanent  white 
with  a little  melted  cocoa  butter,  and  a little  powdered 
blue.  Rub  this  mixture  lightly  all  over  the  [)lum  with  the 
finger  ends,  and  you  will  be  surprised  at  the  result. 

GREENGAGES. 

P'or  greengages,  green  apples  or  pears,  mix  some 
breton  green  with  a little  yellow,  and  apply  to  the  fruit 
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with  an  almost  dry  brush,  which  move  backwards  and 
forwards  while  revolving-  the  fruit  in  your  left  hand,  and 
lay  on  glazed  paper.  When  dry  go  over  it  again,  but 
not  all  over,  only  about  one-half,  with  a little  darker 
shade  of  green,  which  is  sufficient  for  the  greengage; 
apples  and  pears  require  a little  more  shading  of  a darker 
green  still  towards  the  bottom  end,  near  the  stalk. 

PEARS. 

Some  apples  and  pears  have  little  speckles  of  greyish 
spots.  These  should  be  splashed  on  by  the  aid  of  a stiff 
tooth  brush,  with  colours  formed  by  using  yellow,  green, 
black  and  brown.  Other  kinds  of  apples  have  the  founda- 
tion colour  of  a darker  green,  which  on  the  pear  darkens 
more  towards  the  stalk.  Next  apply  a pale  red  in  such  a 
way  that  part  of  the  green  gets  mixed  up  with  the  red  and 
gradually  turns  the  green  foundation  colour  into  a pale 
red.  Over  this  again  use  a darker  shading  of  red,  but 
only  for  the  centre,  leaving  part  of  the  pale  red  shading, 
which  gradually  turns  to  green,  over  most  part  of  the 
fruit.  Some  pears  have  a complete  pale  yellow  founda- 
tion colour,  and  no  green  at  all  should  be  used,  only  a 
very  little  pale  pink  should  be  painted  on  one  side,  which 
is  gradually  shaded  off.  It  is  almost  necessary  that  the 
different  coloured  pears  should  also  be  differently  shaped, 
l)Ut  for  this,  close  study  of  the  various  kinds  of  natural 
fruit  is  essential. 


APPLES. 

y\  good  showy  apple  to  imitate,  is  an  apple  of  good 
size,  almost  shaped  oval,  with  prominent  ridges  on 
the  top.  'I'he  foundation  colour  of  this  apple  is  a very 
pale  green;  over  this,  apply  a pale  red  so  that  little  green 
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remains  on  one  side  only,  then  use  a darker  red 
for  the  centre  of  the  cheek,  and  with  a very  fine 
camel-hair  brush  make  very  fine  streaks  of  various 
lengths  and  widths  all  over  the  red  part  of  the  apple  with 
almost  pure  carmine  red.  Do  not  overcrowd,  but  leave 
some  space  between  the  fine  lines.  This  apple  must  be 
varnished  with  a strong  solution  of  gum  pensua,  as  the 
gloss  on  this  kind  of  apple  is  more  marked  than  on  any 
other.  Apples,  in  general,  have  a more  glossy  skin  than 
pears,  so  that  when  varnishing  pears,  a little  more  spirits 
of  wine  should  be  added  to  the  gum  pensua.  The  apricot 
is  easy  to  paint,  only  one  colour  is  needed.  By  mixing  a 
little  red  and  yellow  the  right  tint  is  easily  obtained. 
Apply  equally  all  over,  and  add  a few  splashes  of  a 
darker  shade. 


PEACHES. 

d'he  peach  requires  a little  study.  The  founda- 
tion colour  is  green  of  medium  .shade,  and  at  places 
it  should  be  slightly  darker.  The  top  part  near  the  stalk 
end  of  the  peach  should  be  tinted  with  dark  red,  also 
use  a little  black,  on  the  red  brush,  nearer  the  stalk 
hole.  The  dark  red  should  extend  downwards  on 
both  sides  near  the  ridge,  which  should  be  gradually 
paled  down,  extending  towards  the  middle  of  the  cheeks, 
which  must  be  left  green.  For  the  bloom  on  the  ])each 
and  apricot,  use  the  same  powdered  gum  as  used  for 
black  grapes,  but  leave  out  the  blue.  Brush  over  the 
fruit  with  very  thin  varnish  and  dust  over  immediately  so 
that  no  gloss  remains  on  any  part  of  the  fruit.  The  same 
dust  is  used  for  the  green  gra)>es. 

STRAWBERRIES. 

d'he  strawberry  must  be  coloured  dark  red,  particularly 
towards  the  .stalk  end,  and  gradually  pale  down  towards 
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the  top.  In  fact  in  some,  the  top  part  should  be  left  un- 
touched altogether.  Do  not  force  the  brush  in  the 
impressions  left  by  the  mould,  but  brush  sideways  when 
applying  the  colour,  which  will  give  the  outstanding 
marks  of  the  fruit  a darker  shading.  Varnish  over  with 
gum  pensua,  and  throw  some  medium  grained  semolina 
on  them,  loosely,  with  the  hand;  they  will  show  like  the 
speckles  of  the  natural  strawberry.  Fix  the  stalk  and 
leaves  with  gum.  These  are  the  chief  points  of  painting, 
and  if  the  instructions  are  carefully  followed  with  a 
selection  of  good  and  suitable  colours,  I think  you  will, 
to  some  extent,  be  satisfied.  Here,  the  study  of 
natural  fruit  is  absolutely  necessary,  and  I feel  bound  to 
recommend  it  again. 


Shop  Uhiidow  Attraction. 


Shop  Window  Attraction. 

SHOP  PIECES. 

BASKET  FILLED  WITH  MARZIPAN  FRUIT 
DECORATED  WITH  FLOWERS. 

( Plate  No.  ) 

This  will  provide  a most  attractive  piece  at  any  time 
of  the  year.  Before  placing  in  the  fruits,  fill  the  basket 
with  moss,  and  with  very  fine  wire  form  a coarse  sieve 
ovmr  the  top  of  the  moss,  so  that  the  foundation  is  solid 
enough  to  carry  the  fruit.  In  each  of  the  fruit  insert  a 
hot  stout  wire  on  the  part  where  the  fruit  is  to  lay. 
When  laying  the  fruit  in  position,  force  the  wire  in  the 
moss,  and  there  will  be  no  rolling  off  of  any  of  the  fruit, 
particularly  on  the  sides,  as  it  should  be  laid  full  and 
some  of  the  fruit  reach  over  the  edge  of  the  basket. 
Place  between  the  fruit  some  suitable  leaves  and  foliage. 
On  the  top  of  the  bunch  of  grapes,  place  the  stalk  of  a 
natural  grape.  If  possible,  and  a few  grape  leaves.  I may 
here  point  out  that  each  grape  used  in  this  basket  is 
fixed  on  a thin  wire.  It  will  be  seen  how  much  more 
natural  a bunch  of  grapes  can  be  formed  in  this  way.  It 
will  also  fix  up  and  arrange  itself  more  to  the  s[)ace,  as 
[)art  of  it  is  bound  to  lay  over  other  fruits. 

When  fixing  the  flower  spray,  each  flower  must  be  fixed 
on  a separate  wire,  not  too  thin,  over  which  place  some 
fine,  green  indiarubber  tubing,  to  form  the  stems.  Phis 
can  be  obtained  from  milliners,  or  where  you  buy  green 
leaves,  grasses  and  ferns,  as  used  in  this  case.  Commence 
on  the  bottom  of  the  wreath  with  leaves  and  small  flowers, 
and  fix  with  very  thin  wire,  adding  larger  flowers  as  you 
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get  higher.  Care  must  be  taken  in  the  arranging  of 
colours,  which  is  equally  important  when  arranging  the 
fruit.  Do  not  crowd  the  flowers  too  closely  together,  but 
leave  sufficient  space  for  foliage,  for  relief.  Right  on  the 
top  end  of  the  spray,  place  a bundle  of  rubber  tubing  of 
various  lengths,  and  over  the  joint  fi.v  a silk  bow.  From 
this  ])art  to  the  middle  of  the  plain  handle,  fix  a silk 
ribbon,  then  a double  bow  and  two  ribbons  falling  down 
on  each  side  of  the  handle.  The  silk  ribbon  should  be  of 
a colour  not  in  use  on  the  fruits  or  fiowers  in  order  to 
show  a contrast.  Pale  violet,  blue,  and  orange  are  most 
suitable. 

CUSHION,  WITH  MARZIPAN  FLOWERS. 

{Plate  No.  S^.) 

This  is  equally  as  attractive  as  the  former.  The  base, 
or  shape  of  the  cushion,  is  made  of  plaster  of  Paris,  about 
eighteen  inches  across  and  twenty-four  inches  from  corner 
to  corner.  It  is  not  necessary  for  you  to  trouble  yourself 
about  a mould  for  this.  I will  show  you  an  easier  way. 
When  one  is  not  overburdened  with  worldly  posses>si©ns, 
other  means  can  be  found  to  gain  your  point.  N.ow'  to 
work,  (iet  a sheet  of  paper  of  the  size  required,  and 
fold  e(jually  into  four,  then  cut  the  shape  with  scissors, 
which  means  quarter  shapes  of  the  whole.  Unfold  the 
paper  and  lay  on  the  ground  in  your  garden,  or  in  a box 
full  of  sand,  six  inches  deep,  if  you  have  no  vacant  land 
with  soft  soil  near  by.  Mark  out  the  shape  of  the  paper 
and  excavate  so  that  you  get  half  a cushion.  Smooth 
over  the  sand  or  soil  as  much  as  j)ossible  and  get  the  e.xact 
shape.  P'ill  this  with  plaster,  level  with  the  top  of  the 
soil,  in  the  centre  stick  a small  piece  of  wood,  by  which  you 
lift  out  the  whole  when  set,  refill  the  shape  again  with 
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plaster,  and  before  it  sets,  place  the  previously  made  half, 
right  on  the  top,  flat  side  down,  and  the  two  halves  will  stick 
together.  Lift  out  when  set,  wash  off,  and  cut  to  shape 
and  smooth  it  all  over,  which  is  easily  done  as  the 
{)laster  is  still  soft  and  easy  to  scrape.  Now  place  it  in  a 
warm  place  for  a few  weeks  to  get  thoroughly  dry,  for  it 
must  not  retain  a particle  of  moisture.  Sandpaper  it  over 
to  get  an  even  surface,  and  fix  it  on  a small  scjuare  box 
securely,  so  as  to  lay  it  on  the  slant.  Roll  out  a sheet  of 
marzipan  and  pass  a crinkled  roller  over  it  evenly,  both 
ways,  lay  the  cushion  face  downwards  and  cover  up  with 
the  paste,  stuck  with  a little  soft  icing.  Trim  off  on  the 
side  of  cushion  in  a straight  line  all  round;  turn  over,  and 
repeat  on  the  top  of  the  cushion,  taking  care  to  finish  oft 
the  joints  on  all  sides  cleanly.  All  round  the  edge,  just  over 
the  joint,  ftx  a three  coloured  cord  of  marzipan.  Red, 
white  and  blue  look  best.  On  the  corners,  lay  a three- 
looped  twist  of  the  same  cord,  from  which,  hang  a small 
tassle.  It  is  now  ready  to  receive  the  flowers.  Commence 
in  the  centre,  as  in  this  case  there  is  a large  dahlia,  which 
should  be  fixed  on  a piece  of  marzipan,  one  inch  thick,  so  as 
to  raise  it.  It  should  on  no  account  be  laid  fiat,  as  the 
biggest  part  would  be  hidden  by  the  surrounding  flowers. 
Surround  this  with  roses  of  various  shapes  and  colours, 
and  on  each  corner,  fix  a white  jasmine  spray,  and  under 
it  a green  fern.  All  open  s[>aces  left,  fill  In  with  smaller 
flowers,  green  leaves  and  foliage  to  complete.  If  well 
dried  before  it  Is  covered  with  a glass  case,  it  will  last  a 
few  years,  and  amply  repay  you  for  the  trouble. 

BASKET  WITH  FLOWERS  PIPING  ONLY. 

{Plate  No.  86.) 

This  basket  is  piped  freehand,  and  no  mould  is  used 
in  getting  the  shape.  It  is  much  simpler  to  use  a plain 
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basket  mould,  which  must  be  in  two  separate  parts. 
The  top  and  bottom  parts  must  be  piped  separately, 
and  then  joined  neatly.  In  that  case,  it  is  advisable 
to  overpipe  the  joint  with  a small  border.  As  the 
tools  and  moulds  for  this  class  of  work  are  generally 
scarce  in  most  places,  I give  particulars  how  a 
basket  may  be  made  without  a mould.  Cut  out 
of  stout  cardboard  three  oval  shapes,  one  six  inches  long 
for  the  bottom  of  the  basket,  one  four  inches  long  for  the 
centre,  and  one  nine  inches  long  for  the  top.  The  bottom 
and  the  centre  cards  are  left  straight,  but  the  top  card  must 
be  bent  in  a semicircle  so  that  the  centre  is  one  inch 
higher  than  each  side  of  the  narrowest  ends  of  oval  shape. 
This  is  done  by  slightly  damping  the  card,  bending  in 
position,  and  tieing  over  it  lengthways  in  two  places  with 
string  to  hold  in  position,  then  put  in  a warm  place  to  dry. 
It  will  then  remain  in  that  position,  but  it  is  safer  to  let  the 
strings  remain,  but  tie  them  so  that  right  in  the  centre  of 
the  card  one  inch  space  is  left  between  the  strings,  as  the 
centre  support  is  to  be  fixed  here.  Get  a round  piece  of 
wood  off  a broom  handle  seven  inches  long,  b'ix  this  right 
in  the  centre  of  the  bottom  card  with  two  nails,  but  leaving 
the  centre  free  for  a hole  to  fix  in  a long  screw.  Cut  a hole 
in  the  centre  of  the  middle  card,  just  large  enough  to  be  able 
to  slip  through  the  upright  centre  sup[)ort,  and  fix  with  icing 
so  as  to  leave  two  inches  space  between  the  bottom  and  the 
centre  cards.  Now  fix  the  top  card  in  the  same  way  as  the 
bottom,  but  every  one  must  be  exactly  in  the  centre.  Make 
a short  screw  hole  right  in  the  centre  of  the  wooden 
upright,  top  and  bottom,  and  fix  securely  in  the  same  a 
three  inch  screw,  so  that  one  and  a half  or  two  inches  of 
the  screws  remain  standing  out,  which  must  serve  as  the 
centre  swivel,  on  which  the  basket  nwolves,  when  placed 
on  the  stand,  illustrated  on  page  19.  The  stand  is 
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absolutely  necessary  for  this  basket,  and  the  uprights  of 
the  same  must  be  high  enough  to  enable  the  basket  to 
be- ^revolved  on  the  screws  and  still  leave  two  inches 
space  on  bottom  of  the  stand.  The  ridge  on  which  the 
screws  are  resting  must  be  of  a very  narrow  V shape,  so 
as  to  enable’  the  basket  to  revolve,  but  remaining  in 
|)Osition  without  holding  it  at  any  time.  Wash  over  the 
whole  of  the  cards  twice  on  both  sides  and  the  centre >up- 
right  with  thin  piping  icing,  so  that  everything  is  of  a pure 
white.  ' To  get  the  foundation  of  the  net.  hx  some  white 
cotton  from  the  top  to  the  centre  and  then  to  the  bottom 
card,  all  round  at  equal  distances  and  with  icing.  When 
dry,  pipe  tlie  cross  strings  running  round  the  basket, 
but  only  on  one  side  at  first,  which  must  be^properly 
dry  before  it  can  be  revolved  to  do  the  other  half.  When 
these  cross  lines  are  properly  dry,  pipe  the  lines  down- 
wards, and  then  the  worst  trouble  is  over.  Repeatdhe’net 
until  it  is  about  four  or  six  lines  deep,  finishing  it  off  with  a 
very  fine  tube.  Pipe  a thick  line  all  round  the  top  and 
the  bottom  edg'es  of  the  basket,  and  over-line  with 'fine 
netting  all  round.  Get  a square  piece  of  card, 'cover  over 
with  icing,  or  you  may  use  a square  sheet  of  gumpaste, 
on  which  the  basket  is  fixed.  Remove  carefully  the 
screw  on  the  bottom  of  the  basket,  and  fix  it  on  the 
bottom  stand.  Remove  the  top  screw  and  fix  the  handle, 
which  may  be  made  of  gumpaste  first,  and  then  over-pipe 
with  fine  netting.  It  is  now  ready  for  fixing  the  flowers. 
The  Lilies  of  the  Valley  used,  are  piped  separately  on 
thin  wires,  and  then  tied  together  in  a spray  with  green 
tissue  paper,  d'he  flowers  forming  the  s[)ray  on  the 
handle  are  also  fixed  on  wires  which  enable  them  to  be 
arranged  more  tastefully.  I must  admit  that  the  process  is 
troublesome;  however,  there  is  some  satisfaction  in  doing- 
such  work  for  true  lovers  of  the  art  of  piping. 
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ORNAMENTAL  STAND.  PIPING  AND 
MODELLING. 

{Plate  AP.  Sy.) 

Select  a suitable  mould,  on  which  is  piped  the  top  net 
of  ornament.  The  top  half  of  a round  or  fluted  nougat 
basket  mould  is  most  suitable,  and  is  selected  for  the 
specimen.  According-  to  the  size  of  this,  make  the  founda- 
tion. d'he  base  should  be  a six-cornered  piece  of 
wood,  with  three  galleries  made  from  cardboard  or  gum- 
paste.  The  first  gallery  is  made  six  cornered,  while 
the  second  is  round  and  of  equal  size  as  the  top  of  the 
ornament.  This  is  wrap[)ed  with  a silver  band,  and  on  this 
the  upright  j)illars  are  fixed.  The  third  gallery  is  also 
round,  but  stands  a little  higher,  around  which  fix  a 
gold  band.  Make  three  medium-sized  cornucopias  of 
Gumpaste  or  Marzipan,  and  place  in  position  at  equal 
distances.  From  each  falls  a spray  of  Marzipan  fiow'ers 
and  foliage,  tastefully  arranged  with  harnionising  colours- 
On  the  top  of  the  three  cornucopias,  place  a small,  ciipid. 
Now  over-pipe  the  galleries  with  suital)le  borders  in 
white,  h'or  the  six  pillars,  take  some  good-sized,  machine- 
made  d'urkey  skewers,  or  canes.  These  might  be 
closely  wrapped  with  some  good  red  glazed  pa[)er, 
or,  Ijetler  still,  painted  a bright  red  and  highly  varnished. 
Get  the  proper  length  required,  li.x  nails  in  the  centre 
on  each  end,  and  lay  on  the  stand  (as  used  for  basket), 
then  pipe  with  a star  tube  all  round  in  a continuous  run, 
slanting  from  end  to  end.  Over-pipe  again  in  links  with 
a plain  tube,  and  run  a little  thin  line  between,  from  end  to 
end  of  the  pillars.  h'ix  the  pillars  truly  upright,  level  with 
the  six  corners,  and  finally,  place  the  piped  net  on  them  to 
form  the  top  of  the  ornament.  d'he  six  side  scrolls 
o 
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extending  downwards  are  piped  on  tin,  bent  in  such  a 
way  as  to  fill  the  semicircle  of  the  net.  Place  another 
cupid  over  the  top,  to  finish  off. 

MONSTER  CHOCOLATE  EASTER  EGGS. 

{P/afe  No.  S8.) 

This  is  a very  attractive  showpiece  for  the  Easter 
Season,  and  with  an  attraction  of  this  kind  I have 
been  able  to  increase  my  sales  of  Easter  goods  to 
such  an  extent  that  it  comes  almost  equal  to  the 
fancy  goods  at  Christmas.  The  cost  is  small,  as  the 
chocolate  used  does  not  spoil  and  always  retains  its 
value.  There  is  only  the  time  spent  on  it  to  take  into 
consideration,  which,  in  the  long  run,  will  be  amply 
rewarded.  It  can  be  altered  every  year  and  the  same 
shell  will  do  again,  as  the  following  plates  will  give 
four  varieties  made  from  it.  In  the  first  place,  a mould  is 
required  to  make  the  shell,  but  for  this  you  need  not  go 
to  much  expense.  Cut  a paper  shape  of  an  egg,  twenty 
by  twelve,  or  less  if  you  do  not  want  a big  one  ; cut  one 
end  a little  more  pointed  than  the  other,  mark  out  in  the 
same  way  as  when  making  a plaster  cushion,  make  mould 
and  pour  in  the  same  plaster  of  Paris,  and  work  up  the 
sides : when  it  begins  to  set,  make  it  hollow  in  the 
centre.  When  set  and  dry,  smooth  over  and  scrape,  and 
cut  to  a proper  shape.  I.ay  the  half  plaster  egg,  fiat  side 
down,  on  a baking  sheet  and  cover  up  all  over  as 
level  as  possible  with  a large  sheet  of  tin  foil,  when  your 
mould  is  ready.  Break  down  a large  quantity  of  penny 
stick  chocolate,  melt  slowly  and  work  it  even.  Lay 
this  all  over  the  half  egg  about  one  inch  thick  and  level 
it  by  shaking  the  tin  after  it  has  been  rewarmed  to  get  a 
smooth  surface.  When  cold  and  set,  remove  the  half 
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shell  and  make  the  second  half.  When  both  halves  are 
ready,  melt  down  some  chocolate  curveture  and 
mix  with  roasted  almond  nibs  of  medium  size.  See 
that  the  mixture  is  nicely  and  evenly  warm,  then 
pour  it  over  the  shells  and  level  out  ecpially  by 
shakincr  the  tin  on  which  it  rests,  removino-  all 
superfluous  covering  that  runs  off  the  shell  ; then  put  the 
half  egg  in  a cold  place  till  set.  Fix  the  two  halves 
together  with  melted  covering  and  trim  up  all  round. 

Any  of  the  covering  left  may  be  used  up  for  the  covering 
of  small  nougat  squares,  which  find  an  easy  sale  in 
the  shop.  To  assure  a lasting  gloss  on  the  egg,  which 
naturally  is  much  exposed  in  the  window,  it  is  Ijest  to 
varnish  the  whole  of  it  over  with  good  strong  gum  pensua. 

Over  the  joint  of  the  two  halves  place  a three  inch  broad 
gold  band,  and  over  this  again  a two  inch  (luted  red  silk 
ribbon,  and  lastly,  right  over  the  centre,  a thick  white  silk 
cord  tied  in  a bow  at  one  end.  Make  a wooden  stand 
covered  with  velvet,  in  which  the  egg  is  fixed  partly 
upright  with  pointed  end.  Now  get  some  more  stick 
chocolate  and  form  some  branches  on  the  top  of  the  egg, 
and  in  this  build  u[)  a nest  by  laying  up  roughly  in  a 
circle  small  rolls  of  chocolate  till  the  nest  is  finished. 
Vkirnish  this  over  also,  and  place  in  the  centre  a few . 
eggs  made  of  marzipan.  Now  mould  two  small  doves  of 
marzipan,  place  in  opposite  directions,  and  the  egg  is 
ready  for  the  window.  When  the  Easter  season  is  over 
wra[)  up  the  egg  carefully  in  oil  paper  and  pack  in  a suit- 
able case  and  store  away  until  the  next  year.  ^ 

CHOCOLATE  EASTER  EGG  No.  2.  DEPTFOifJ) 
{Phtc  No.  Sg.) 

The  same  egg  can  lie  altered  quite  simply  to  make  an 
entirely  different  show.  Unpack  and  remove  the  doves  ; 
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next  j)lace  the  nest  more  forward  towards  the  thicker 
end  of  the  egg.  Varnish  the  whole  over  again,  which 
will  give  it  (juite  a fresh  appearance.  If  the  doves  have 
got  soiled  in  any  way  wash  them  over  with  very  soft 
])iping  icing  with  a camel  hair  brush  (as  in  hollow  stem 
piping).  Give  the  wings  and  tail  a few  black  lines  on  the 
ends,  pink  the  eyes  and  the  beak,  then  set  in  position  on 
the  nest.  Right  under  the  nest  place  two  large  marzipan 
roses  and  leaves,  and  round  the  nest  lay  a wreath  of 
marzijjan  roses  and  other  ilowers  and  foliage,  commencing 
with  a large  rose  in  the  centre  just  above  the  nest  and 
tapering  down  on  both  sides.  The  wreath  should  not 
reach  further  than  just  a little  over  half  of  the  egg".  In 
no  case  should  it  extend  as  far  as  the  roses  under  the 
nest. 

CHOCOLATE  EASTER  EGG  No.  3. 

{Plate  No.  go.) 

h'or  the  third  year  it  requires  a little  more  work  to 
alter  the  egg  as  shown  on  plate  20.  Dismantle  the  egg  of 
everything  and  again  divide  in  two  halves.  Cut  off 
carefully  all  the  coverture  and  almond  covering,  melt 
down  and  use  for  sweet  covering  so  as  to  have  no 
waste,  adding  a little  vanilla  flavouring  to  improve  the 
taste.  .Shape  the  surface  of  the  egg  as  smoothly  as 
possible,  melt  a few  blocks  of  cocoa,  or  (wrongly  called) 
block  chocolate,  and  pour  it  over  the  two  half  eggs, 
knocking  them  gently,  so  that  the  surface  gets  quite 
smooth,  and  put  in  a cold  place,  where  it  sets  (juickly, 
which  assists  in  getting  a hue  black  surface.  Cut 
out  a three-cornered  space,  right  in  the  centre  of  one  half, 
rounded  on  the  bottom  part,  where  the  nest  will  ht,  but 
leaving  sufficient  space  above,  to  show  the  dove  on  a 
wooden  bar,  sitting  inside  the  egg,  coated  with  chocolate. 
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This  clone,  varnish  the  egg  inside,  then  fix  the  two  halves 
together  again  with  melted  cocoa,  and  place  the  nest  in 
position.  Melt  some  more  cocoa  in  a copper  bowl  large 
enongh  to  form  the  stand  of  the  egg.  Let  this  cool, 
then  turn  out.  .Scrape  out  a centre  hole  large  enough  to 
fit  in  the  thickest  part  of  the  egg,  which  is  fixed  in 
securely  with  melted  cocoa.  Varnish  the  whole  egg, 
which  gives  over  the  cocoa  surface  a most  excellent  gloss. 
Refi.x  the  gold  band,  ribbon  and  cord,  and  place  a large 
silk  bow  on  the  top  of  the  egg.  Round  the  base  of  stand, 
fix  a suitable  gold  band  or  leaves,  and  some  fine  silver 
edging  on  the  three-corner  hole,  in  tlie  centre  of  egg. 
Ice  over  the  doves  as  before,  and  set  in  [josition.  Place 
a rose  wreath  round  the  sides,  commencing  with  a large, 
dark  red  rose  in  the  centre,  and  taper  down  towards  the 
top  end.  The  llowers  and  foliage  are  best  fi.xed  with 
melted  cocoa,  as  it  sets  cpiickly,  and  the  llowers  do  not 
require  holding  long,  which  they  would  be  if  fixed  with 
icing.  It  will  also  make  it  much  cleaner.  1 would 
like  to  di'aw  the  reader's  attention  to  the  roses  on  this 
egg,  which  show  u[)  well,  d'hey  are  all  of  different 
colours,  and  it  will  be  noticed  how  differently  they  are 
shaped. 

CHOCOLATE  EGG  No.  4. 

{Plate  No.  p/.) 

h'or  the  fourth  year  the  same  shell  will  do  again, 
nismantle  the  egg  of  everything,  take  off  the  stand 
and  fix  on  the  fiat  or  back  of  the  egg.  d'he  narrow 
part  standing  slightly  higher  than  the  broad  side, 
as  this  is  converted  into  a sailing  boat.  Where  the  nest 
was  before,  cut  out  more  chocolate  in  zig-zag  fashion, 
irregularly,  so  that  it  a[)j)ears  to  Ije  a broken  shell,  re- 
varnish and  fix  the  wreath  and  l)ands  as  before.  Inside 
the  egg,  just  before  the  broken  part,  fix  some  cross-bars  of 
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wood  and  a cane  mast,  all  dipped  in  cocoa  and  varnished, 
hdx  the  sails  (made  of  white  silk)  with  ropes  of  silk  cords, 
d'he  open  space  is  filled  up  with  a variety  of  smaller  eggs, 
and  on  the  back  fix  a suitable  cupid.  If  you  cannot 
model  one  of  Marzipan,  select  a parian  cupid,  or  a small 
toy  doll  will  do.  The  whole  of  the  egg  is  placed  on  a 
square  board.  Get  some  stiff  paper  (thick  blue  sugar 
paper  is  most  suitable)  crinkle  up  roughly  and  fix  with 
small  tacks  all  round  the  egg  to  imitate  waves,  which  is 
easily  done.  Wash  this  with  soft  white  icing  with  a 
brush,  so  that  part  of  the  blue  paper  shines  through  the 
icing,  and  gives  it  the  natural  effect  of  waves.  Above  the 
water  surface,  in  front  of  the  egg,  fix  a chocolate  anchor, 
from  which  a white  silk  rope  extends  right  to  the  mast. 
The  sails  may  be  utilised  as  an  advertisement,  the 
lettering  can  be  piped  in  another  colour.  There  are 
many  other  ways  in  altering  a show  piece  according  to 
the  ability  of  the  artist. 

MARZIPAN  PICTURE. 

{Plate  No.  p2.) 

This  is  inexpensive,  and  does  not  take  much  trouble  to 
make.  If  placed  on  an  easel  it  will  show  off  better  than 
laid  flat  in  the  window.  Get  a square  board  and  cover 
with  Marzipan.  Round  the  edge  fix  a thick  roll  of 
Marzipan  about  two  inches  in  diameter,  flatten  a little,  and 
with  the  aid  of  Marzipan  pinchers  and  modelling  sticks, 
form  a picture  frame.  On  the  corners,  fix  a few  orna- 
mental leaves  and  a small  llower,  all  left  white.  In  the 
centre,  fix  a wreath  of  roses  and  foliage,  and  place  at 
the  end  of  a silk  bow.  Should  it  get  soiled  through 
long  exposure  in  the  window,  gild  over  the  moulded 
border  and  run  some  thin  piping  Icing  over  the  plain 
surface,  and  you  have  almost  a new  show  piece. 


No.  92. 
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MARZIPAN  FAN. 

{Plate  AP.  gj.) 

Get  a half-circle  board  for  the  foundation.  Paper 
over,  and  lay  the  feathers,  which  are  easily  moulded  of 
Marzipan,  in  a circle,  in  fan  shape.  I{ach  feather  must 
partly  overlap  the  other,  and  extend  to  about  two-thirds 
over  the  board,  leaving  one-third  for  laying  the  bone  parts 
of  the  feathers.  At  the  junction  of  these  bones,  fix  a 
brass  ring,  and  from  this  a silk  ribbon  and  bow.  Now 
lay  on  a wreath  of  roses  and  foliage,  to  complete.  This 
completes  show  pieces,  and  I hope  the  work  shown  will 
inspire  some  young  artist  to  try  his  hand  on  some  of 
them,  or  make  something  entirely  different.  The  few 
examples  and  ideas  given  in  this  book  will  be  of  great 
advantage  in  the  teaching  of  the  art. 


Vegefab/e  F lower  Cutting 


Ve<2;etable  b'lower  Cuttin" 

o o 


I'he  decoration  of  meat  dishes  tf>r  hulfets  at  l)all  su[)[)ers 
is  a hue  art  which  affords  many  opportunities  for  a smart 
confectioner.  As  in  many  cases  it  will  he  part  of  his  duty 
to  decorate  the  dishes,  and  for  that  [)ur[)ose  1 include  here 
a few  of  these  specimens  which  will  he  found  useful. 
I will  confine  myself  to  the  decorating'  only,  with  one 
exception,  and  give  a few  hints  of  tlow-er  cutting  from 
turnips.  The  following  tools  are  necessary  for  the  work. 


XT^GItTAHLE  FLOW  hi  R CUTTERS. 

An.  94. 
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VEGETABLE  FLOWER  CUTTERS. 

[Plate  No.  py.) 

I'hese  are  four  in  number,  all  of  which  come  in  useful 
for  the  cutting-  of  flowers  as  shown  on  plate  95.  It  is  not 
impossible  to  cut  flowers  with  the  knife  only,  but  it  is 
more  difficult  and  takes  much  more  time,  without  givinga 
good  result.  The  petals  are  more  regular  and  of  much 
better  shape  by  using  these  cutters,  and  the  work  is  much 
simpler.  The  snapshot  photographs  from  96  to  102  show 
the  progress  of  the  cutting  and  will  be  of  some  assistance 
to  the  reader.  They  will  be  referred  to  by  numbers. 

[Plate  No.  PS-) 

We  will  take  dower  Number  i.  Cut  a small  cube 
out  of  the  top  of  the  turnij)  with  a narrow  plated  knife, 
about  f inch  deep.  With  the  cutter  Number  2 cut  a leaf 
to  stand  almost  u[)right.  With  the  knife  cut  away  a thin 
slice  so  that  the  petal  stands  free.  Now  cut  the  second 
petal  so  that  the  edge  of  it  commences  just  behind  the  first 
petal,  and  cut  a slice  away,  as  in  the  first  case.  Repeat 
this  again  so  that  the  first  four  small  petals  make  the 
smallest  circle  of  the  flower.  Cut  away  with  a knife  a 
ring  of  turnip  of  about  y-inch  thickness  all  round,  and  cut 
petals  all  round  with  the  same  cutter,  as  shown  on  figure 
96,  then  cut  away  another  ring  of  turnip  the  same  thickness 
as  before  all  round,  as  shown  on  Number  97.  Repeat 
with  cutters  Numbers  3 and  4 until  three-parts  of  the 
turnijj  are  used  and  the  flowers  are  finished  by  cutting- 
off  the  bottom.  If  you  continue  cutting  petals  and  using 
smaller  cutters  with  each  row,  until  you  arrive  in  the 
centre  opposite  from  where  you  commenced,  it  will  make 
a dower  as  shown  on  Number  2 on  plate  95. 

For  Number  3,  an  oval  or  pointed  turnip  should  be 
selected.  Commence  at  the  bottom  or  thickest  end  of  the 


Xo.  9G. 
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Xo.  97. 


Xo.  98. 


Xo.  99. 


Xo.  100. 


Xo.  101. 
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turnip,  slicing  it  straight  all  round  by  removing  the  peel, 
but  leave  the  cut  slanting.  With  Number  4 cutter,  cut 
petals  all  round  equally,  as  shown  on  Figure  98.  Cut  off 
with  a knife  a ring  all  round,  as  described  before  and 
shown  on  Figure  99.  Repeat  the  same  with  Number  3, 
2 and  I cutter  till  flower  is  finished,  but  taking  care  that 
each  alternate  row  of  petals  stands  out  with  the  rounded 
[)arts,  just  over  the  ends,  where  the  petals  meet  on  the 
previous  ring  of  petals.  Figure  N Limber  6 is  cut  the 
same  way,  but  a round  turnip  is  used  in  this  case. 

No.  4.  Cut  centre  exactly  as  with  No.  5.  With 
No.  I cutter  hollow  out  the  first  ring  of  six  petals,  as 
shown  on  figure  No.  too.  Now  use  No.  3 cutter  for 
cutting  them  all  round,  then  cut  away  a thin  slice  as 
l)efore,  finally,  cutting  the  next  row  of  petals  with  Nos.  2 
and  4 cutters. 

No.  5.  Cut  a round  turnij)  right  through  the  centre 
and  with  No.  1 cutter,  hollow  out  the  centre.  With  No. 
2 cutter,  make  a circle  all  round,  cut  off  a slice  all  round 
with  a knife,  going  deeper  near  the  centre  ring,  but 
kee[jing  level  the  outer  ring  of  the  turnip  with  the  top  of 
the  centre  ring.  Now  cut  a six-pointed  star  downwards, 
but  slanting;  if  cut  straight  down,  the  next  ring  of  petals 
will  be  destroyed.  Cut  away  a thin  slice  between  petals, 
and  then  cut  the  next  row  of  [)etals  in  the  same  way, 
Ijreaking  away  the  pieces  cut  between  them. 

No.  7.  d'his  represents  a rose,  and  is  more  difficult  to 
cut  than  any  other  flower.  Select  a large  round  turnip 
and  cut  out  the  centre  cube,  as  when  cutting  No.  i.  With 
No.  2 cutter  cut  out  single  petal.  With  a knife,  slice  away 
a thin  piece  behind  the  petal,  and  then  cut  the  second  petal, 
d'his  must  commence  in  the  centre,  behind  the  first  cut 
petal.  Again  cut  away  a thin  slice,  and  re[)eat  with  the  same 
cutter  until  the  first  circle  is  comj)lete.  Now  use  No.  3 


238  ADVANCED  PIPING  AND  MODELLING 


cutter,  as  shown  in  figure  No.  loi.  Again  cut  away  a 
thin  slice  with  knife,  as  shown  on  figure  No.  102.  Each 
petal  must  commence  in  the  centre,  behind  the  previous 
cut  petal,  so  that  a part  is  overlapped  by  the  ne.xt.  As 
you  get  further  down,  use  larger  cutters,  bringing  the 
petal  more  on  the  slant  when  getting  further  down 
tovvards  the  finish. 

No.  8 is  cut  like  No.  i,  but  a No.  i cutter  is  used 
all  round  from  beginning  to  end.  The  touching  up  with 
colour  on  the  extreme  edge  of  the  [letal  will  greatly 
add  to  the  variety  and  will  show  up  well. 

DECORATED  HAM. 

{Plate  No.  loj.) 

A fat  ham  should  be  selected  for  this  purpose  ; it 
must  be  well  boiled,  or  you  will  experience  some  difficulty 
in  getting  a smooth  surface  over  the  fatty  part.  Use  a 
sharp  well  pointed  knife  and  cut  ridges  all  round  in  the 
form  of  a shell.  Each  cut  commencing  ejuite  air  inch  deep 
and  leaving  two  inches  space  between,  gradually 
drawing  closer  together  and  getting  more  shallower.  All 
the  cuts  meet  in  one  spot,  in  the  centre  near  the  shank. 
Round  erff  the  thick  ends,  smoothing  en'er  all  jrarts  by 
passing  it  over  the  finger  ends.  It  may  either  be 
glazed  over  or  crumbed.  The  latter  Is  preferable  as  the 
glaze  will  not  so  easily  adhei'e  to  the  fat.  b'ronr  the 
shank  end  to  the  centre,  fix  three  differently  sized  flowers, 
largest  towards  the  shank  end,  and  some  fresh  parsley  on  a 
paper  frill  wrapped  round  the  shank  bone.  It  will  not  take 
much  time  and  will  be  found  very  attractive  if  well  done. 

LYRE  OF  TONGUE  AND  PRESSED  BEEF. 

{Plate  No.  104.) 

d'wo  large  sized  tongues  when  boiled  must  be  pressed 
in  a mould  the  exact  shape  of  half  a lyre,  When  cold  fix 
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with  glaze  and  a skewer  securely  on  to  a slab  of  pressed 
l^eef,  almost  level  with  the  front  edge  of  the  beef  slab,  so 
as  to  allow  the  carving  of  either  without  destroying  the 
show.  Fix  the  points  of  the  two  tongues  about  three 
inches  apart  with  a piece  of  bright  tin,  eight  inches  long, 
half-an-inch  wide.  This  should  have  pointed  ends  which 
go  right  through  the  tongue  points,  and  are  bent  over 
so  as  to  hold  the  ends  in  position.  Use  three  narrow 
strips  of  bright  tin  for  the  strings,  which  are  hxed  on  the 
cross-bar  with  butter.  The  circular  scrolls  on  the  top  of 
each  tongue  are  also  of  tin,  as  well  as  the  half-circle 
holding  the  tongue  ends  in  position.  Glaze  over,  and  pipe 
scrolling  with  well  beaten  butter  as  shown.  Fix  the 
flowers  with  fresh  parsley  all  round  the  front  edge,  which 
will  enable  you  to  carve  from  the  back  of  both  tongues 
and  beef  without  interfering  with  the  decorations  at  the 
front. 


BOAR’S  HEAD. 

[Plate  No.  I os.) 

d'his  is  a very  attractive  dish  for  ball  suppers,  and 
will  create  a good  show  in  the  window  at  Christmas  time, 
also  it  will  hnd  an  easy  sale  and  show  a good  proht,  two 
shillings  [)er  pound,  if  cut  up.  The  head  used  for  this  pur- 
pose must  be  specially  cut,  about  twelve  inches  long,  behind 
the  ears.  A pig’s  head  cut  in  the  usual  way  is  useless, 
and  would  not  make  a good  shaj)e.  The  bone  must  be 
carefully  taken  out  up  to  the  end  of  the  mouth,  where 
it  should  be  sawn  off.  Do  not  by  any  means  pierce 
the  skin  when  removing  the  l)one,  or  there  will  be  a 
burst  in  the  boiling.  When  boned,  it  should  be  pickled 
for  at  least  fourteen  days.  For  the  filling  of  the  head, 
use  abf)ut  four  pounds  of  lean  ])ork,  four  |X)unds  of  veal 
and  two  pounds  of  fat  l)acon  finely  minced,  the  crumbs  of 
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a two  jtouncl  loaf;  season  with  pepper,  salt,  mace,  onions, 
chopped  parsley,  sage,  finely  cut  truffles  and  mushrooms. 
Mix  the  whole  with  six  eggs.  When  filling  the  head 
get  a good-sized  boiled  tongue.  Envelop  this  with 
forcemeat  all  round,  one  inch  thick,  lay  strips  of  lean  ham 
and  gherkins  all  round  in  rows,  and  add  another 
layer  of  forcemeat  round,  then  set  on  one  side  for  a 
time.  Now  fill  the  head  with  layers  of  forcemeat, 
strij)s  of  ham  and  gherkins,  and  fix  in  the  tongue  so  that 
it  forms  the  centre  of  the  head.  Fill  the  remaining  space 
with  forcemeat,  and  cover  over  it  a sheet  of  parchment 
paper,  and  lay  flat  side  down  on  a round  tin  the  same  size 
as  the  head.  To  get  a good  shape,  1 advise  the  use  of 
a cake  hoop  just  large  enough  to  force  over  the  head  so 
as  to  fit  tightly.  Cut  off  the  ears  as  low  as  possible: 
they  must  be  boiled  separately,  but  only  a short  time,  or 
they  will  not  stand.  Wrap  the  head  tightly  in  a cloth 
and  tie  up  securely  with  string,  so  that  everything  is  held 
in  position  while  boiling.  Place  a piece  of  wood  in  the 
mouth  large  enough  to  leave  it  open  when  cold  to  hold  a 
lemon.  Let  this  boil  slowly  for  at  least  eight  hours,  adding 
a few  onions,  sage,  carrots  and  turnips  for  flavour.  Let  it 
remain  in  the  water  until  properly  cold,  unwrap  and  wipe 
down  with  a warm  cloth  to  remove  all  the  grease  from 
the  skin.  Cut  a slice  off  the  back  of  the  head  and  a 
piece  from  underneath  the  mouth  to  make  it  stand. 
Mince  this  fine,  j)lace  in  a stew  pan,  adding  a little 
butter,  put  on  stove  and  slightly  warm.  With  this  build 
up  the  comb  of  the  head,  commencing  about  two  inches 
from  the  end  of  the  nose  and  build  u[)  higher  towards 
the  toj).  Cut  some  \-ery  thin  wooden  skewers  which 
fix  between  the  skin  of  the  ears  to  hold  them  u[),  and  in 
the  thickest  part  fix  two  stout  skewers,  with  which  the 
ears  are  fixed  in  position  again.  Pill  in  with  this 
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forcemeat  all  cracks  or  uneven  parts  and  smooth  well  over. 
Now  glaze  the  head  all  over.  If  you  have  no  reduced 
stock  for  this  purpose  use  some  soaked  gelatine, 
adding  a little  burnt  sugar  and  a few  drops  of  carmine, 
so  that  you  get  the  right  tint.  Cream  u[j  some  good 
butter  for  ])iping  the  head.  Whth  a very  fine  cornet 
pipe,  irregularly,  thin  lines  on  inside  of  the  ears  to  form 
the  veins.  With  a large  star,  No.  lo,  pipe  over  the  comb 
from  both  sides,  so  that  no  glazed  part  remains.  Fix  the 
glass  eyes  with  l)utter,  and  neatly  emljroider,  adding  a little 
scratch  in  pink  above  and  below  the  eyes.  With  the  same 
tube,  pi|)e  dots  all  round  the  nose  end,  and  two  smaller 
[)ink  rings  for  the  holes;  then  pipe  two  prominent  scrolls 
over  the  cheeks.  Fix  two  large  tusks  and  a lemon  in 
the  mouth,  and  all  that  remains  to  be  done  now  is  the 
fixing  of  vegetable  flowers  and  some  fresh  parsley  in 
a circle  round  the  head,  just  behind  the  ears,  then  the 
head  is  finished.  On  no  account  overcrowd  the  head 
with  piping,  or  the  effect  is  lost. 

'I'his  completes  the  decorated  meats.  1 have  only  dealt 
with  such  dishes  as  are  most  likely  to  come  under 
the  confectioners’  hands  for  treatment,  and  with  the 
information  given,  1 hope  the  reader,  after  careful  study 
and  practice,  will  benefit. 
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COLLAPSIBLE 


BOX  BAGS. 


Saves 


Money. 

Opens,  Closes  & Ties  Up 
Automatically. 


TIME, 

DELIVERY, 

PAPER, 

TWINE,  Sc 
WASTE, 

And  thus  ....  / 

Saves 


/ HAA'l,y jO 


NO  CRUSHING 

OF  COOPS 

Write  for  Samples  and  Prices  to 

Dalton  & Morgan, 

44,  Southwark  Street. 

London,  S.E. 

Almond  Brothers,  Ltd., 

63,  Corporation  Street, 

Manchester. 
The  Blackburn  Paper  Co.,  Ltd., 
Randall  Street  Mills, 

Blackburn. 

James  Peat, 

Bonnersfreld, 

Sunderland. 

or  from  the  Makers 

John  Laird  & Sons,  Ltd., 

Harbour  Printing:  Works, 

GLASGOW. 
All  Shapes  and  Sizes. 


FRANCIS  CARROLL, 

94  & 96,  TIB  STREET, 

MANCHESTER, 

Holds  the  Larg^est  Stock  of 

BAKERS’  AND  CONFECTIONERS’  UTENSILS 

in  Great  Britain. 


Being  Manufacturers  we  can  supply  any  Article  suitable  for  the  Trade 
on  the  Shortest  Notice. 


Write  us 

FOR  QUOTATIONS 
which  will  be 
Promptly  Attended  to. 


ADVEirnSEMEXTS. 


E.  ENGLISH, 

4T,  Tlromas  Street,  Mancliester. 
Worksl^op : 9,  Mood  Street,  Ancoats. 

Shop  Front  and  Shop  Fitter.  Designs  and  Estimates  Free. 

EVERY  DESCRIPTION  OF  SHOW  STANDS,  DOTTLES,  DISHES. 

WRITE  FOR  CATALOGUE. 

Mills:  Upper  Pownall  Street. 

MANDENO,  SON  & HEWITSON, 

The  Confectioners  and  Pastry  Cooks’  Specialists.  ‘ 

Manufacturers  of  . . . 

JF^INEST  SixJGAR, 

ICING  AND  CASTOR  SUGARS  in  all  gfrades  for  all  purposes, 

GROUND  ALMONDS-absolutely  pure. 

FOR  PARTICULARS  WRITE 

2T  and  29,  ATHERTON  STREET,  LIVERROOL. 

ca”eTlo1ljr. 

SUPERLATIVE  TEXTURE. 

SAMPLE  1 J.  REYNOLDS  & CO.  LTD.,  Millers,  Gloucester. 

London  Factors : BOYES  & ANGER,  1 1,  Corn  Exchange  Chambers,  E.C. 

BATGER  & CO.’S 

Wedding  Cake  Boxes  and  Ornaments. 

WEDDING  CAKE  STANDS. 

Piped  Flowers,  Silver  Leaves,  Pillar  Drums,  &c. 

Illustrated  Lists,  priced  and  unpriced,  sent  on  application  to 

Jbfea.'t O^o.,  London,  E. 
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